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PAINT TONIGHT 
OPERATE TOMORROW 


When you paint with Damp-Tex, on 
a wet or dry surface, there is no loss 
of time or production. Damp-Tex 
sticks to wet surfaces like ordinary 
paint sticks to dry. Damp-Tex pene- 
trates, forces out moisture, quickly 
dries into a tough, enamel-like 
waterproof film. Resists corrosive 
gases and oxidation. Stays tough 
and elastic without cracks, blisters 
or checks after years of exposure by 
actual tests. May be washed repeat- 
edly with soap and water. Does not 
taint food or cause it to taste 
We suggest a trial order on our 
money-back guarantee of satisfac- 
tion. A fair test will prove why 
Damp-Tex is being adopted as 
standard for preservation and beau- 
tification of interior surfaces in pack 
ing plants throughout America. 
On your first order we will ship 
one gallon of Damp-Tex at regular 
price of $4.95, or five gallons or more 
at $4.85 per gallon and pay all 
freight charges. Points west of Rock- 
ies, add 25c per gallon. Pre-Treated 
Damp-Tex to stop bacterial and fun- 
gus growth costs 10c extra per gal 
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ST. LOUIS 3, MISSOURI 


aatn rearrasrtr 


THE NATIONAL 


VISIONER 


SOLVES:YOUR |: gt Be 
WET’SURFACE PAINT: PROBLEM 


(= 


MONEY BACK! 


If after following simple 
directioris the buyer finds i 
that any shipmentofDamp- | H 
Tex does not do all we 


claim for it, notify us and 


{ 
we will give you shipping 


instructions for the balance #4 
and cancel the charge for | 
the amount used, or, if al-7 ; 
ready paid for, we will re- i 

fund your money. | 
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Buffalo Self - Emptying 
Silent Cutter. Available 
in 200, 350, 600 and 
800 lbs. capacity. Model 
70-B cuts and empties 
800 lbs. of meat in 5 to 
8 minutes. 


Think Today about Tomorrow’s Profits! 


Sausage makers can’t hope to compete for business with outmoded equipment and 
inferior products. Is your present equipment giving maximum yield, best quality 
and minimum labor costs? Are you in a position to compete successfully for to- 
morrow’s business? 

Think of these exclusive features of the BUFFALO SELF-EMPTYING SILENT CUT- 
TER: (1) Scientific knife arrangement insuring a fine-textured, high yielding emul- 
sion, free from lumps and sinews. (2) Knives that give a clean shear draw cut, 
opening up all meat cells allowing maximum absorption of moisture, resulting in 
a high yield of finished product. (3) Cool, fast cutting. (4) Meat always in clear 
view, permitting constant inspection of the batch, preventing burning or shorten- 
ing of the emulsion. (5) An all-purpose machine adaptable to producing every 
kind of sausage. 


Our catalog describes these and other construction features and operating advan- 
tages in detail. Request a free copy from: 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 


























Griffith’s 
SUPREME 
FORMULA 


) 
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USE F-L-A-S-H FUSED 
PRAGUE POWDER 


as Your Chopper Cure 


—_ 
Bind with Purified* 
Blended Cereals 


Fortify MEAT FLAVOR 
with VEGAMINE 
(Contains Amino Acids) 
Season with Purified* 
Spice—for 
"flavor-control”’ 





*U_S. Sterilization Patent Numbers 2107697, 2189947, and 2189949 





APPETIZING! DELICIOUS! PROTECTED 
AGAINST COSTLY “INSIDE” SPOILAGE! 


Make sure you’re making better meat loaves than 
competitors who aren't looking ahead. Make the 
kind of meat loaves that will build fame for your 
name—and bring you a profit, year after year! 
The safe, quick way—with the Griffith Formula. 

Each Griffith product gives you distinct advantages 
... all four give you the supreme formula many 


prominent loaf and sausage makers rely on for 
fame that brings steady profits. 


Write or phone for details about sampling, 
special recipes and kitchen testing. 
No obligation. 


The 


GRIFFIN 


CHICAGO 9, 1415 W. 37™ STREET—NEWARK 5,37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET 
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‘io installation of a modern Jourdg 
Process Cooker is a tried and tested stept 
sales leadership and improved product qu 


ity. It offers the fastest, thriftiest method yet 


devised for cooking hams and every type 
sausage except blood and liver sausage 
head cheese. 


As a labor-saver the Jourdan Cooker ; 
tops. Sausage is rolled right into it on stick 


and cages, just as it comes from the stuffing 


bench. After cooking, the cage is rolled 
and into the cooler, without the removal of 


single stick. No further handling or laboris 


required. There are no vats, no empty cage 


waiting on tracks, no waiting for tempen- 


tures to build up to cooking level. 


Flavor protection is complete for cooking is 


by water at 180°F. The albumin is not lost 


in cooking with boiling water. And there’ 
no tangling or breakage of product, as when 
vats are used. Each sausage in the load i 


cooked exactly the same. Accurate tempe 
ture control guarantees uniform results f 
each batch. Product is washed and rewashe 
during the cooking process. 


Available in either single or double si 
cabinets, the Jourdan Process Sau 
Cooker is built to fit your plant. Comp 
information on how to reduce sausage 
costs and be sure of delicious, unife 
excellent products is yours for the aski 
Write us today. 
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31 YEARS OF SERVING 

THE MEAT PACKING INDUSTRY 
WITH EXPERTLY DESIGNED 
EQUIPMENT 
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lsiration shows 
how sausage 
cogs are rolled 
inend out of cook- 
ewithout disturb- 
ig a single stick. 
Tis virtual elimi- 
tation of manual 
hendling sub- 
5 tuaticily reduces 
me temage to the 
faithed product. 


4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 


SeugNin: METIS! 





st 3 Te National Provisioner—August 3, 1946 








GEBHARDTS 


Better Working Conditions (No Blowing—No Drafts) 


GEBHARDTS refrigeration system does not blow air or cause any drafts in a 
cooler. Blowing and drafts cause complaining, dissatisfied help. GEBHARDTS 
maintoins a uniform circulation of air that is necessary to keep meat at its best. 





* The packing and shipping cooler above is 
equipped with GEBHARDTS refrigeration on the 
ceiling. 


ADVANCED ENGINEERING CORPORATI( 
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primMER OF PERFECT PROTECTION 














enes™ 
for Tobacco 


that’s always mellow, cool 
and sweet, wherever sold, 
humidor-sealed in PLUIOFILM 


4 . a ak. . : Me | with that brook-fresh zest 

and for rout . ~ Ay yy ; long after season’s end, 
hh 
° ‘ ——s 


freezer-guarded in PLIOFLM 


The same qualities that make PLIOFILM the perfect moistureproof 
motection for everything from trout to tobacco make it equally 
isirable for meats and meat specialties, too—fresh, chilled or 
fen. * You can seal meat loaf or liverwurst, for example, 
fesh and moisturetight in PLIOFIWM—and they'll reach market 
vithout flavor loss or shrinkage. * Chill-pack them in PLIOFILM, 
vithout ice, and they'll arrive by air or express still cold and full 
hvored. % Quick-freeze cuts—steaks, chops, stew meats, etc.— 
iid they’ll keep perfectly for months, because PLIOFILM prevents 
hydration, seals in taste and tang. * This magic fnnagenent 
mapping safeguards quality all the way. So whatever you're 
weking—sausage to sirloin—you can be sure of its reaching 
imer tables at its best—in PLIOFILM. Available now for food 
mkaging only. For information, write: Goodyear, Chemical 


ducts Division, Pliofilm Department, Akron 16, Ohio. “Pahl, 2.11. The Goodrear Tire & Robber Company 
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The odd case of the 6-sided coffee cans 


N SPITE of the barnacles, it was a can 
of coffee, sure enough. 


The married couple from Warren, 
Ohio, who found it on the beach at 
Fort Lauderdale, Florida, could plain- 
ly read the label. They had found it just 
above the high-tide mark. That, plus 
the encrusted barnacles, told them it 
had been washed up from the sea. 


ENEMY ACTION 


<This happened on June 4th, 1942— 
the height of the close-in submarine 
warfare off the Atlantic Coast. 


Before June was over, a total of 
twenty cans of a well-known brand of 
coffee had been found in the vicinity 
—all intact, all covered with barnacles, 
and—this is a curious part—all six- 


AMERICAN 


New York + Chicago + San Francisco 
FOR MEAT — NO OTHER CONTAINER PROTECTS LIKE THE CAN 


sided, instead of round, in shape. 

It was never known on what ship 
this coffee was sunk, but the can code 
numbers showed it had been packed 
about a year before in Houston, Texas; 
and pressure tests at American Can 
Company’s laboratories proved the 
cans had been about 1500 feet under 
water. 

The pressure tests also revealed that 
such cans under such pressure usu- 
ally become 6 or 7 sided. 


DRANK IT 


Both the people, who found the coffee 
in Florida, and American Can scien- 
tists opened the vacuum cans and made 
coffee with the contents. 


The coffee was fresh. The cans had 


> CAN COMPANY 


“held.” No air or water had harmed 
the cans’ contents because of the cans’ 
protection and vacuum pack! 


MORAL 


The extraordinary punishment these 
vacuum cans received is something 
that happens once in a business life- 
time. The moral, however, is plain: No 
other container protects like the can—im 
this case, a Canco can. 

For only Canco has the facilities for 
research and product development 
which made the coffee can and many — 
other types of containers possible, 
practical, and commercial. 

A Canco representative will gladly 
explain to you the benefits of doing busi 
ness with the leader in metal packages. 
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For ham that looks 
and TASTES like ham 


_ «use 
— QUICK ACTION PICKLE 
or 
FREEZE-EM PICKLE 


For Finer Sausage, use 
_. ZANZIBAR-BRAND . 
EASONINGS 


CA oo 
BULL MEAT BRAND FLOUR | 








CC me i 


CALUMET AVE. and 40th ST. © CHICAGO 15, ILL 


ont BEHIND Typ Pp 
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Suppliers of Fine Ingredients for Packers since 1893 
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WORTH REMEMBERING!... 
CRANE Supplies all Piping Materia 








It’s well worth remembering and using now—¢ 
service that simplifies all your piping jobs from p 
to installation. And the one that assures unifor 
dependability in every part of piping systems. 

For example, on this compressor installation, look w 
it means to have the Crane line for your partner: 








—All valves and fittings, pipe, accessories, 
and fabricated piping units are specified 
from a single source. 

—One order to your Crane Branch or 
Wholesaler gets them all. 

—Undivided responsibility for materials 
speeds the job. Crane quality through- 
out guards against untimely breakdowns 
of piping, and excessive upkeep. 


In brass, iron, and steel equipment, Crane gives you 
the world’s most complete selection. There’s no li 
on your taking advantage of this Crane service. Think 
it over—now! CRANE CO., General Offices: 8 
S. Michigan Ave., Chicago 5, II. 

Branches and Wholesalers Serving 
All Industrial Areas. 


(Right) GREATER ADAPTABILITY 

for more services— Crane Stand- 

ard Iron Body Wedge Gate 

Valves. Improved body design 

reduces weight yet increases 
strength. Straight-through ports - 

assure streamlined flow. All 

ITT parts developed to give depend- 
Sittin Gs able, durable service. For steam 
pressures up to 125 pounds; 200 

pounds cold. Patterns for every 

need.SeeCraneCatalog, page101. 


EVERYTHING FROM... ; i 


VALVES FITTINGS ie FE. A N E : 
PIPE + PLUMBING _ 
HEATING » PUMPS | 
FOR EVERY PIPING SYSTEM 
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oe fo Cut Operating Costs... to Save Salt 
... fo Decrease Meat Shrinkage 


WITH YOUR UNIT COOLERS AND SPRAY DECKS! 


Only the LIXATOR 
assures ALL 3! 


The tremendous advantages of automatic brine produc- 
tion with a Lixator, and of distributing “free flowing” 
Lixate brine by pipe to any point, should be a dominant 
factor in your plans for plant improvement or expansion. 

For only with crystal clear, uniform Lixate brine made 
from economical Sterling Rock Salt can you get these 
extras with your unit coolers and spray decks. 


1. Operating costs cut. All the salt is added at the 
Lixator. Brine strength for entire system is controlled a¢ 
the Lixator. There are no interruptions to plant. sched- 
ules—no interference with workmen due to making brine 
or distributing dry salt. 


Pesresasesssessesssaseosssesesessessasesesy 


"In the meat packing business, we must take 


advantage of all modern methods. In 1938, we in-— : 


stalled the first Lixator, have since installed 
two additional ones..." 
states H. M. SHULMAN, Mechanical Superintendent, 
Hammond Standish & Co., Detroit. 


The full story of how the Lixator reduces costs and improves efficiency 
is told in a free pamphlet that’s yours for the asking. Write today: 


INTERNATIONAL SALT COMPANY, INC., Dept. NP-8, Scranton, Pa. 


Name. 





Firm 








State. 
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The Lixator supplies clean, clear brine which, through 
continuous filtration, keeps the entire charge clear— 
eliminating trouble due to suspended material. 
Overflow brine from the system is of such quality that 
it can be re-used for washing and curing hides or for re- 
generating water softeners. 
2. Salt savings. With a Lixator brine strength can be 
held at a satisfactory minimum—thus reducing the salt 
consumed in the system by 7% to 15%. 
3. Decreased meat shrinkage. Use of the weakest 
possible brine...a condition maintained only with a 
Lixator ... reduces meat shrinkage. 


_ ir 
ILI 


XATE 
St FOCESS 


FOR MAKING BRINE 


* af * 


INTERNATIONAL SALT COMPANY 
Scranton, Pa 
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MILES OF FREE ADVERTISING 
WITH MEVYERCORD DECALS 































































































al : | 
J | 
= DCO * i 
! 
J i 
t 
a ° i 
‘ 
a 
| 
4 
% 
% 
- ‘ 
| 
SNR 
Os obt. BURNS 
( = Cigar 


















































Aook at Your Pleet/ - 


EVERYBODY ELSE DOES! : 


Don’t let the “free” advertising space on 
your trucks “‘go to waste.’ Side panels, 
rear doors, tops, visors and cabs offer 
miles of mobile advertising. And 
Meyercord Truck Decals offer the most 
efficient, low cost method of getting it. 





WHAT GENERAL CIGAR COMPANY SAYS 
ABOUT THE USE OF TRUCK DECALS... 


“Attractive auto signs have long been recognized by 
progressive distributing organizations in every field as 
an effective, practical way to tell consumers and dealers 
of the quality goods they handle. For several years past, 













Trademarks, products, slogans, in any 
size or colors can be reproduced in dur- 
able, weather-tested Meyercord Truck 
Decals. They’re economical for a dozen 
trucks or a thousand. Overnight applica- 
tion saves ‘“‘off the street’ truck time 
loss. Learn how the “free” advertising 
space on your trucks can help them pay 
for themselves. Write Department 38-8. 








©1948, Meyercerd Co., Chicage 


a number of our distributors 
have featured our National 
Brands on their cars and 
trucks. We have been happy 
to participate in this mutually 
beneficial enterprise by furn- 
ishing the finest signs suited 
for the purpose, that money 
could buy.” 


FREE! This Meyercord truck 
visualizer will help you 
plan. Send for it today. 


THE MEYERCORD CO. 


World's Largest Decalcomania Manufacturers 


5323; Wesel AA RE SER est 


* CHICAGO 44, ILL! 
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This stainless steel packaging 
table is but one of many meat 
packing applications for lustrous 
Republic ENDURO. Others in- 
clude: vats, cookers, conveyors, 
tanks, troughs, chutes and sinks. 


Lustrous, bright, sanitary appearance—plus factor 
of Republic ENDURO Stainless Steel—pays 
promptdividendsinimproved employee relations. 


ENDURO is clean—and remarkably easy to 
clean. It makes work easier. Employees take 
pride in keeping it spotless. They find new in- 
centive in the bright, cheerful atmosphere cre- 
ated by gleaming ENDURO equipment. 


And its smooth, shiny surface never wears out, 


® 
=) 


(3 in many ways 


because ENDURO is solid stainless steel all 
the way through. 


There are many other reasons, too, why it will 
pay you to specify ENDURO Stainless Steel. See 
your equipment manufacturer or write directly to: 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division «+ Massillon, Ohio 


GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N. Y. 


ENDURO STAINLESS STEEL 


The National Provisioner—August 3, 1946 





Page 15 






for 
Swif 
pany 
& Cc 
have 
prelil 
publi 
tract: 
11. ¥ 
lows: 

1. | 
emplc 
based 
ard r. 

£3 
male 
all mi 
recelv 
the sa 

3. € 
the se 
based 

4, § 
lished 
compa 


ARMOUR NATURAL CASINGS |=: 
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Careful inspection of Armour Natural Casings in- amoun 

sures uniform size, shape and texture to give your . Plum Pp ’ — 

sausage sales appeal in any display! The natural oa 
porosity allows maximum smoke penetration. 
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CIO Union Reveals 
Inflated Demands 


on Industry Firms 


EMANDS of the United Packing- 
house Workers of America (CIO) 
for inclusion in new contracts with 
Swift & Company, Armour and Com- 
y, the Cudahy Packing Co., Wilson 
& Co. and John Morrell & Co., which 
have been presented to the packers in 
preliminary negotiations, were made 
public this week. Present union con- 
tracts with the packers expire August 
{1. Major union proposals are as fol- 
lows: 

1. Guaranteed annual wage to each 
employe for 52 weeks employment, 
based on a 40-hour work week at stand- 
ard rate of pay. 

9, Minimum wage for common labor, 
male and female, of $1.00 per hour, with 
all male and female employes presently 
receiving above common labor given 
the same increase as common labor. 

3. Cost-of-living bonus to be paid on 
the second pay period of each month, and 
based on a formula not yet established. 

4, Social security fund to be estab- 
lished with monies contributed by the 
companies (amount and method not yet 
established) for the purpose of provid- 
ing employes and their dependents with 
medical, surgical and hospital care. 

5. Severance pay for any employe 
who leaves the company for just cause, 
or whose employment is terminated by 
the company, would be a lump sum 
amount, to be determined by employe’s 
length of service in accordance with a 
schedule set up by the union. 

Terms of the present contracts be- 
tween the union and the packers will 
prevail pending settlement, or break- 
down, of negotiations. 

In commenting on Armour and Com- 
pany’s negotiations with the union, 
George A. Eastwood, Armour president, 
said this week: 

“In negotiating new contracts the 
company will stand for recognition of 
several fundamental principles which 
should govern the relations between em- 
ployer and employe. One of these is the 
right to operate efficiently, to maintain 
tistipline, and to require a fair day’s 
wrk—rights which are important to 
the company, and likewise important to 
the members of the unions and to the 
wblic. The unions must require their 
nembers to cooperate in attaining these 
tjectives. Another thing that must be 
meognized is that wage rates are an 
mportant factor in price levels and that 
the public’s interests must be considered 
ndetermining rates. Payment of maxi- 


(Continued on page 26.) 





Meat Output 4 Pounds 
Per Person Per Week 
Says Institute 











Meat now is being produced at a rate 
sufficient to provide the average con- 
sumer with about four pounds per week, 
the American Meat Institute announced 
this week. 


“Compilations based on official gov- 
ernment figures,” said the Institute, 
show that meat of all kinds is being pro- 
duced currently at a per capita rate of 
approximately 200 lbs. a year, an all- 
time record high for civilian uses. 

The AMI pointed out that less than 
one-half of 1 per cent of all the cattle sold 
on all markets this week produced beef 
which reached the “top of the market.” 
These “top of the market” prices for 
a few fancy steers, when reflected in 
public market reports, produce a dis- 
torted and misleading picture of overall 
cattle prices. Beef from this fancy type 
of cattle is in demand by expensive 
night clubs and similar establishments. 
The bulk of the cattle is selling at much 
lower prices. 

Large numbers of grass-fed cattle— 
providing beef suitable for pot-roasting, 
braising, hamburger, etc.—continue to 
arrive at various markets including 
Kansas City, Omaha, and Chicago. Mod- 
erately priced beef from this type of 
cattle already is reaching many markets. 


June Subsidy Won't Be 
Held Back Because of 
Set-Aside Violations 


Although Amendment 18 to Revised 
Regulation 3 of the Reconstruction Fi- 
nance Corporation set up procedure by 
which violations of set-aside orders 
could be penalized by withholding sub- 
sidy payments, the amendment did not 
become effective until July 2 and hence 
does not apply to subsidies for slaugh- 
ter prior to June 30. Therefore, the RFC 
will not withhold subsidies on account 
of set-aside violations on slaughter 
prior to June 30. 


(Former certified slaughterers who 
fail to make up their set-aside deficits 
at ceiling prices will lose their Patman 
amendment certificates, according to a 
recent USDA announcement reported 
on page 38.) 

Should livestock and meat again be 
made subject to price control, and should 
the payment of subsidies be resumed, 
future payments would be subject to 
withholding for set-aside violations on 
proper certification by the USDA to the 
RFC, as authorized under Amendment 5 
to OES Directive 41 and Amendment 18 
to Revised Regulation 3 of the RFC. 


Decontrol Body to 
Decide Meat’s Fate 
Within Short Time 


HE hearing at which representa- 

tives of the livestock and meat in- 
dustry will have an opportunity to 
present factual evidence against the re- 
establishment of price controls on live- 
stock and meat will probably be held on 
August 12 or a day or two thereafter. 
It is understood that the price decon- 
trol board, established under the re- 
vived Emergency Price Control Act, 
can devote only one day to a hearing 
on each of the major groups of com- 
modities which were given temporary 
price control exemption under the law. 
The board, therefore, is asking for 
brevity in presentations to it. 

The new price decontrol board which 
was named by President Truman and 
confirmed by the Senate include: 

Roy Leland Thompson, president of 
the Federal Land Bank of New Or- 
leans since 1938; George H. Mead, 
chairman of the board of the Mead 
Corporation and president of other 
affiliated companies, and Daniel W. 
Bell, undersecretary of the Treasury. 


The board must decide by August 20 
whether livestock and meat shall be 
placed under control again on August 
21. The board must direct that meat 
and livestock shall not be regulated 
unless it finds: 


1: That meat prices have risen un- 
reasonably above a price equal to the 
lawful maximum price in effect on June 
30, 1946, plus the amount per unit of 
any subsidy payable, with respect to 
the product, as of June 29, 1946. 

2: That meat is in short supply and 
that its regulation is practicable and 
enforceable. 

3: That the public interest will be 
served by ‘such regulation. 

It is expected that evidence presented 
to the board by meat industry repre- 
sentatives will deal directly with these 
three points and that a very strong case 
can be made out for continued freedom 
for livestock and meats. The board is ex- 
pected to devote its first attention to 
affirmation or denial of continued price 
freedom for the agricultural products 
exempted under the new act and will 
not have an opportunity to consider 
other adjustments until these cases 
have been cleared. 


CO 2 QUOTAS UNLIMITED 


The Office of Price Administration an- 
nounced this week that slaughter quotas 
for Class 2 slaughterers under Control 
Order 2 will continue on an unlimited 


. basis until further notice. 
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trol board sits down to consider 

whether or not it should reestab- 
lish ceilings on livestock and meats (see 

17) much of its problem may be 
resolved by the forces of supply and 
demand. It is difficult to see how it can 
find, for example, that meat is in short 
supply when reports from the East, 
Midwest and Southwest this week in- 
dicated that “glutted” is the proper 
way to describe beef and cattle mar- 
kets in those areas. 


Bi the time the new price decon- 





At Kansas City there were sugges- 
tions from packers that a merchandis- 
ing campaign is needed to promote the 
use of Utility beef which cannot be 
moved at any price. 


Eastern points reported plenty of 
beef at lower prices this week with 
some packer branches forced to hold 
refrigerator cars to provide additional 
storage space. 

Wholesale prices on medium and 
lower grade beef were lower and com- 
pared very favorably, in most cases, 
with ceiling plus subsidy levels. Quota- 
tions were considerably under those 
current in the black market during 
price control and certainly could not 
be considered “unreasonable.” The de- 
control board, among other things, must 
find that prices have risen unreason- 
ably above former ceilings before it can 
reestablish controls. 


Most of the impression of runaway 
pricing in recent weeks has been con- 
veyed by the behavior of the livestock 
markets where high quotations for very 
searce top grade cattle and the season- 
ally dwindling hog supply have drawn 
the spotlight. 


Board May Find Case for Price Controls Very 
Weak by Time it Looks at Livestock and Meat 


The advances in wholesale prices of 
pork cuts during the first month of 
market freedom varied considerably. In 
some cases they paralleled, percentage- 
wise, increases in live hog costs, but in 
other instances were greater or smaller. 

On the Chicago carlot market, for ex- 
ample, light skinned hams on July 31 
were about 55 per cent over ceiling plus 
subsidy (2.4c per Ib.) levels on the last 
trading day of June. Regular hams 
showed an increase of approximately 
52 per cent between the two dates; 
heavy skinned hams, 52 per cent; pic- 
nics, 34 per cent; light green bellies, 
71 per cent; D. S. bellies, 78 per cent; 
fat backs, 81 per cent; 12/16 loins, 76 
per cent; Boston butts, 43 per cent and 
P.S. lard in tierces, 96 per cent. 

It will be noted that wholesale prices 
of pork fats and fat cuts have advanced 
very sharply. This has been due to sev- 
eral factors. One of the most important 
is that the government’s set-aside and 
export purchase program during the 
first half of 1946 drained off lard and 
fat cuts as rapidly as they were pro- 
duced so that only a very small per- 
centage of total volume was left to 
federally inspected packers to distribute 
to their regular trade. 

The “fat-hungry” condition of the 
United States, and of some of this coun- 
try’s regular export customers as well, 


PORK PRICE CHANGES 


Chart shows some of the changes which 

occurred in carlot price of pork products 

during July. The June 29 ceiling prices 

have been adjusted to reflect subsidy being 
paid on hogs on that date. 


has resulted in a very strong demand 
for lard and fat cuts and for heavy 
hogs. While production of lard may in- 
crease, demand will probably continue 
strong until the whole world fats and 
oils situation eases somewhat. 


It should be remembered also that 
some of the fat cuts, because of seasonal 
circumstances, were undervalued in re- 
lation to other pork cuts and live hog 
costs at the time meat price ceilings 
were first established. Some readjust- 
ment of their position was to be ex- 
pected at the time ceilings were re- 
moved. 

While the fancy prices paid for scarce 
quality in the live cattle market, and 
extreme ranginess in beef quotations at 
some points, have attracted considerable 
attention during the month, analysis of 
Chicago wholesale beef prices at the 
end of July indicates that the increases 
over the ceiling plus subsidy levels 
which prevailed at the end of June have 
not been at all excessive. While com- 
parison is a little more difficult than in 
the case of pork, because of the sliding 
scale subsidies on beef, Good and Choice 
carcass beef at Chicago on July 31 was 
only 40 to 45 per cent higher than the 
ceiling plus subsidy levels prevailing 
at the end of June. 

In the case of Commercial carcasses, 
Chicago quotations at the end of July 
were only 8 to 12 per cent higher than 
ceiling plus subsidy prices at the close 
of June and utility carcass beef showed 
a correspondingly small increase. 

In commenting on the livestock and 
meat situation this week the USDA 
Bureau of Agricultural Economics said 

(Continued on page 41.) 
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of packers vary in size from those 

staffed by one home economist to 
departments with 30. They also vary 
greatly in purpose and in the services 
they perform, some delving deep into 
fundamental research and others serv- 
ing mainly as an aid to consumers in 
using the company’s products. 

At least eight meat packers in the 
United States now have the services of 
a test kitchen. Swift & Company and 
Armour and Company were among the 
first food manufacturers to install a 
test kitchen. Armour’s is more than 


Ter: home economics departments 


25 years old and Swift has operated one 
for about the same length of time. 
Several packers who have employed 
home economists at one time do not 


























TEST KITCHENS CAN PLAY 
VITAL ROLE FOR PACKERS 


— 


have them at present, due to abnormal 
conditions in the industry or other rea- 
sons. A number of companies employ an 
agency which operates experimental 
kitchens for a number of food compa- 
nies. And at least one packer started a 
test kitchen during the war. 

Some firms which do not employ home 
economists depend on the American 
Meat Institute and the National Live 
Stock and Meat Board for information 
on meat cookery and the latest findings 
in the meat field. Both these organiza- 
tions carry on research, product testing 
and recipe development activities and 
publish recipe booklets and supply 
newspapers with publicity. The meat 
packing field probably puts out the most 
consistent information of any group in 



















pod RESEARCH 
ACTIVITIES 
Rigid scientific tests 
on meat and meat 
products are conduct- 
ed in the Martha 
Logan test kitchen at 
Swift & Company’s 
Chicago plant. Here, 
the internal temper- 
ature of meat is 
checked on a thermo- 
couple, which is con- 
structed to register 
the internal tempera- 
tures of meat through- 
out the roasting period. 





SWIFT’S KITCHEN 


Activities of the Marths 
Logan test kitchen (left) 
are varied. “Bling” 
tests are run for pro 
duction men; scientife 
testing, and recipe de 
velopment are a few of 
the projects. Below, 
Mrs. Beth Bailey Me 
Lean, head of Swift, 
home economics depart. 
ment, prepares a ly 
cious-looking beef roast, 






the food industry. Home economists of 
packers and those of the Institute and 
the Meat Board always cooperate to 
give the same information as far as 
service facts are concerned. 


Rationing Gave Impetus 


With the growing emphasis on help- 
ing the consumer prepare and serve the 
food she buys, other meat packers, real- 
izing the advantages to be gained by 
this method of establishing good will 
and indirectly promoting the company’s 
products, will want to establish test 
kitchens at their plants. This trend 
toward greater consumer service was 
given impetus by meat rationing and 
wartime shortages when packers, hay- 
ing little meat to sell, turned ther 
efforts toward helping the homemaker 
adjust to the change in meat supplies, 
and toward teaching her to cook certain 
cuts and variety meats which she had 
never prepared before. 

Industry is a comparatively new field 
for home economists but is rapi 
gaining popularity. Some women whe 
combined journalistic training with 8 
four-year home economics course in ed 
lege are proving valuable in doing prod 
uct promotion as well as research. 

Ideal test kitchens are compact, col 
venient and modern but not ult 
streamlined. They look very much lit 
the modern kitchen in the average home 
and seek to supplement actual conde 
tions found in the consumer’s kiteheh 
Many are equipped with both gas and 
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dectric ranges. When more space is 

it is considered preferable to add 
another kitchen rather than to enlarge 
a unit already in use. 

Swift & Company’s home economics 
division, operated as a division of the 
research laboratories, is one of the best 
jnown test kitchens in the country. A 
taff of 33 home economists and five 
ynits at the Chicago plant, plus seven 
kitchens at other locations, permit a 
wide range of activities. All of Swift & 
Company’s home economists are known 
to the public as Martha Logan. Mrs. 
Beth Bailey McLean, head of the de- 
partment, was interviewed by THE Na- 
TIONAL PROVISIONER, on the activities of 
the home economics division. 


swift “Sells” Nutrition 


Swift approaches the problem of serv- 
ing the consumer from the viewpoint of 
nutrition, never forgetting its slogan, 
‘Nutrition is our business.” Its home 
eonomists regard as an important part 
of their duty the “selling” of good nutri- 
tion. Therefore, they tell the consumer 
how to buy and store food, how to cook 
it and serve appetizing, satisfying 
meals. To be able to do this they must 
know the consumer’s problems. 


All Martha Logans have to be home- 
makers themselves so that they have 
the experience of shopping and prepar- 
ing food. Because of their close contact 
with other homemakers, while shopping 
for food and talking with women in 
small groups about food preferences, 
the company feels that its home econo- 
mists can judge consumer reactions 
about its products as professional home- 
makers, and interpret homemakers’ 
problems to the firm. In order to get a 
national viewpoint and to sound re- 
gional needs, Swift has Martha Logans 
at centers all over the country and has 
others who constantly travel and con- 
tact consumers. 


Having learned the consumer’s needs 
and wants, the next step is reaching the 
public with helpful material. Swift has 
girls working between the kitchen and 
the consumer, who use the printed and 
the oral word. They transmit the ma- 
terial through four channels—the con- 
sumer (retail), dealer, employes and 
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What qualities does the American housewife want in sliced bacon? 
Are there some new ways to serve a certain canned meat product 
that will appeal to the average family? How does the lard your 
company manufactures compare with that of your competitors? . . . 
Answering these and other questions about your products are a 
few of the services which trained home economists are performing 


for meat packing companies. 


professional people—but it all goes 
ultimately to the homemaker. Specific- 
ally, the department prepares recipe 
books, labels on cans and copy and 
photographs for ads. It gives radio talks 
on nutrition and meat cookery, lectures 
to high school and college students and 
works with groups such as the Girl 
Scouts and Red Cross. The department 
is a valuable aid in merchandising prod- 
ucts because it is best able to present 
the housewife’s viewpoint to the sales 
department. It suggested, for instance, 
the idea of companion sales of food and 
the promotion of certain food flavor 
combinations. It is constantly develop- 
ing new ideas for using products which 
the dealer can pass on to the housewives 
who buy meat from him. 

Underlying all these activities is 
necessarily a background of scientific 
research—a very important phase of 
the work at Swift’s. The company is at 
all times seeking to improve its products 
in line with what the home economists 
have found the consumer wants. It also 
is concerned with developing new prod- 
ucts and with finding the best method of 
using its products. Certain staff mem- 


ARMOUR’S TEST KITCHEN 


One of the many activities of the Armour 
and Company experimental kitchen is 
quality control of products the company 
manufactures. In the photograph below 
left, Miss Esther Latzke (right) director 
of Armour’s consumer service department, 
is recording results of product tests. In 
the photo at right, another Armour home 
economist is preparing a setup for a 
photograph. This is a painstaking job since 
the camera is more exacting than the eye. 





bers are assigned to one product or 


‘group of products and spend their en- 


tire time on their development. 


The work which can be done in test 
kitchens is quite flexible, depending on 
what the company wants. Many of the 
same activities performed by Swift’s 
home economics division are carried on 
in other test kitchens in the industry, 
but perhaps the emphasis is placed on 
different aspects of the werk. For ex- 
ample, whereas Swift’s department is 
a division of the research laboratories, 
Armour’s kitchen is known as the con- 
sumer service department and is a part 
of the sales department. 


Armour Plan Differs 


It is natural, therefore, that the 
Armour department makes a more di- 
rect appeal to the homemaker. It does 
so by providing, among other things, an 
abundance of attractive recipe booklets 
with interesting, appealing recipes 
featuring various Armour products. It 
also keeps a systematic check on the 
quality standards of all Armour prod- 
ucts. A great deal of research is done 
by the Armour consumer service de- 
partment, too, but this is of a more 
practical nature as opposed to the fun- 
damental research done in the chemical 
laboratory. 

Armour has six graduate home econ- 
omists in the department at present. 
Miss Esther Latzke, head of the de- 
partment, is known to consumer groups 
as Marie Gifford, a copyrighted name 
the company has used for many years. 
According to Miss Latzke, the main 
purpose of her department is to act as 
a liaison between the organization of 
manufacturing operations and the con- 
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sumer. By the consumer is meant all of 
the people who read Armour ads, all 
gho use Armour products on an institu- 
tional basis such as dietitians and chefs, 
potential homemakers in the schools and 
colleges, as well as the housewife who 
buys Armour products. 


Checkup on Products 

One important phase of the work is 
keeping a constant check on the com- 
pany’s products for quality control and 
other reasons. Periodically, members of 
the department buy certain meat prod- 
nets on the open market—Armour prod- 
ucts and those of competitors. These are 
given code numbers, cooked under con- 
trolled conditions and sampled by a 
judging committee. It is also a part 
of routine procedure to have a sample 
of each batch of product from the pilot 
plant go through the kitchen. New prod- 
ucts, new methods, etc., are also tested 
in the kitchen, and complete records are 
kept. 

The department also prepares copy 
for labels on cans and boxes, decides 
what to feature in ads, writes service 
copy and recipes for them and takes the 
photographs. It supplies a weekly re- 
lease to newspaper editors containing 
recipes and pictures, gives talks for 
women’s clubs and college classes, in 
addition to the preparation of recipe 
books for consumers, one of the biggest 
activities of the department. Another 
feature is the Marie Gifford Kitchen 
Service booklets, published monthly, 
which are distributed only to women 
whom some member of the staff has met 
personally. This keeps them on a per- 
sonal basis which the department feels 
is valuable. 


A new method of reaching consumers 
which is proving very effective is 
through motion pictures on meat cook- 
ery. To date the department has pro- 
duced three, “ABC’s of Meat Cookery,” 
“Quicker Than You Think” and “The 
Gentle Art of Meat Cookery.” The films 
are distributed free to women’s clubs 
and with each showing “handouts” con- 









taining the points brought out are given 
to the women attending. 

Retail merchant associations are also 
urged to make use of these films in 
presentations to their members so that 
they will be better able to talk to cus- 
tomers on the proper selection and 
cooking of meats. The films feature 
Marie Gifford and her staff of home 
economists. 


Armour has also issued a book for 
quantity meat cookery users which has 
received widespread distribution. Tables 
giving weights and sizes of various 
meat cuts and Armour meat products, 
servings per pound and amount to pur- 
chase for 100 servings, charts picturing 
beef, pork, veal and lamb cuts and reci- 
pes for 50 and 100 servings are included. 


The department also maintains con- 
tacts with such groups as the Grocery 
Manufacturers of America and the As- 
sociation of National Advertisers, to 
help give them a slant on what women 
are thinking and ideas on how to mer- 
chandise food. 


Served by Agencies 


Wilson & Co., Chicago, and Geo. A. 
Hormel & Co., Austin, Minn., both em- 
ploy outside agencies to perform certain 
designated services for them. Wilson’s 
work is done by Homemakers Associat- 
ed, of Ewell & Thurber Associates, 
Chicago. Mary Lawton Wright, director 
of Homemakers Associated, works with 
George Rector, well-known gourmet 
and restauranteur featured in Wilson 
advertising. The agency develops new 
recipes using the company’s products, 
makes setups for food photographs used 
in ads, writes all food copy on ads and 
labels and prepares recipe booklets. 

Like Swift and Armour, Wilson real- 
izes the value of educating the potential 
consumer and has prepared handbooks 
on meat cookery which are supplied free 
to teachers. A recently issued manual 
contains, for instance, three food proj- 
ects—gravies, bouillon and clear soups 
and the improving of flavor and eye 


Bimeuttine, 


ONE OF ARMOUR AND COMPANY’S TEST KITCHENS 


Visitors who tour the Chicago plant of Armour and Company are conducted past this 
white kitchen. The auditorium is used for demonstrations to women’s groups 
and at other times the kitchen may be conveniently utilized for experimental work. 
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appeal of foods. Recipes call for a meat 
extract product made by Wilson. The 
company advertises in teachers’ maga- 
zines that the: manuals are available. 
It reports excellent response from home 
economics teachers desiring reliable 
meat cookery information. Wilson also 
furnishes publicity material, photo- 
graphs and food stories to newspapers, 
and cooperates with different institutes 
which are preparing general recipe 
books. It furnishes them with meat 
recipes and photographs and gives talks 
and shows pictures to many women’s 
groups. 


Activities are Varied 


Hormel’s agency, the DeBoth Home 
Makers School, Chicago, does scientific 
testing, competitive testing and recipe 
development for the company. It also 
suggests ways in which the products 
and recipes may be merchandised. 


One large midwestern packer employ- 
ing 4,000 persons at two plants started 
a home economics department in July, 
1943, which has a staff of four and a 
full-scale experimental kitchen with 
regulation equipment. 


The purposes of this typical home 
economics department, which operates 
as a branch of the product research de- 
partment, were given by the head of 
the department as the following: 1) The 
determination of quality standards for 
new and old products and the trans- 
mission of these to the product control 
department; 2) the development of new 
products and the improvement of pres- 
ent line items; 3) product studies and 
comparisons between plant’s and com- 
petitive products; 4) consumer and re- 
tailer product studies, and 5) consult- 
ing with the advertising department on 
product publicity, consumer service, con- 
sumer relations and food ads. 


Research is done by the department 
itself and in cooperation with staff mem- 
bers of the product research chemical 
laboratory. The two staffs work to- 
gether on some projects, and each is 
available to the other for special tests. 

All consumer information is prepared 
by the department, including consumer 
copy in advertisements, on cartons, 
wrappers, etc. It prepares all product 
material for advertisements, labels, 
packages, etc., takes food photographs 
and handles consumer radio talks and 
homemakers’ programs. 


Another typical test kitchen is oper- 
ated by the Rath Packing Co., Water- 
loo, Ia., which has a staff of two home 
economists. It has a completely equipped 
kitchen with both gas and electric 
ranges, furnished throughout in stain- 
less steel and white enamel. Adjoining 
the kitchen are a dining room, reception 
room and office. All of the appointments 
are in keeping with comfortable home 
surroundings. This department works 
closely with the sales and advertising 
departments. Recipe material is de- 
veloped for advertising and promotional 
purposes as well as for labels and pack- 
ages. The department cooperates with 
home economics teachers of public 
schools, colleges and universities, with 
extension workers and with 4-H clubs. 
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How Woman with “Gumption” Has 


Made Meat Industry Work Safer 


RES 


HIS is the story of how a mesh 

purse, a woman’s imagination and 
her will to overcome what some might 
have termed an “impossibility,” con- 
quered one of the greatest hazards in 
the meat packing industry .. . painful 
and time-consuming injuries to hands 
and fingers. Knife injuries to hands and 
fingers, which must move nimbly to 
bone hams, trim bellies and perform 
other skillful cutting operations at fast 
tempo, can be not only painful and 
sometimes permanently disabling, but 
serious enough to keep men off the job. 


At least that was the case about 17 
years ago—or until Miss Frances Sil- 
baugh, a registered nurse who accepted 
a job in the first aid station at Oscar 
Mayer & Co. in 1929, decided that some 
changes should be made. Then the com- 
pany was a young and growing slaugh- 
tering and meat cutting plant operated 
in a former farmer’s cooperative build- 
ing on the outskirts of Madison with 
just about 350 employes, Miss Silbaugh 
recalls. 


“In those days,” she says, “injuries 
from knives amounted to thousands a 
year. I was kept busy in the little first 
aid room off the cut and kill floors 
bandaging knife cuts and giving first 
aid to those who required further care. 
Knife cuts were ‘just one of those 
things’ in the meat packing industry 
then, but I intended that something be 
done to prevent them.” 


One day the sudden sight of a wom- 
an’s mesh handbag brought an instanta- 
neous solution. Why not a mesh glove 
to protect unguarded fingers on the 
hand that grasps the meat? Whiting & 
Davis Co., makers of mesh bags, Plain- 
ville, Mass., soon received a letter with 
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her drawings. Could they do it? On Jan- 
uary, 1933, the company replied, “Your 
order will be taken care of promptly.” 

The first to try the new device was 
William Fosdick, division superintend- 
ent of the hog cut and kill departments 
at Oscar Mayer & Co. His job then was 
shaving pigs’ feet, and the dozens of 
sears he carries on his fingers attest to 
the hazards of that and many other 
cutting operations he performed in 
those days. He remembers that the first 
glove didn’t “fit just right.” It allowed 
either too much, or not enough, play 
between the fingers. But Miss Silbaugh 
followed right along, ironing out that 
and other problems. When a “south- 
paw,” for example, needed a glove to 
protect his right hand, Miss Silbaugh, 
with quick thinking and agile fingers, 
turned the strap and buckle on a left- 
hand glove, then wrote to Whiting & 
Davis about providing more of both 
types of gloves. 

Today, stock room figures show that 
an average of 1,500 mesh gloves a year 
are shipped to the company for repairs 
or replacements. 


Glove Speeds Output 


Fifteen years ago, it was different. 
Many men were reluctant at first to 
wear the new glove because it appeared 
clumsy, hampering, and time-slowing. 
Experience, however, soon drove hime 
the realization that finger guards were 
just as important as knife guards. 

Fosdick explains why the mesh glove 
speeds output. Even the most skilled 
fingers are apt to slip some day, caus- 
ing a lost-time injury. Now with two-, 
three-, and five-fingered gloves for right 
and left hands available—in addition to 
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SAFETY GLOVE'S INVENTOR 


Because of the efforts of Frances BE Si. 
baugh (right) who invented the mesh 
safety glove, millions of hog cutting 4 
partment employes have been saved from 
injuries which may have been p 
disabling. Miss Silbaugh is displaying , 
three-fingered glove. Note also the # 
guard on knife and the arm guard, in pic. 
ture at left. Miss Silbaugh is SUPervisor of 
the medical department of Oscar 

& Co. at Madison. She has been with the 


organization continuously for 17 Years, 





mesh arm guards—a worker can be pro- 
tected for nearly every type of i 
and trimming job. Fully aware that 
accidental slip will not harm him, he 
perform as fast as his own timing 
allow. 


As compared to an estimated 
hogs an hour killed and dressed by 
single gang 25 years ago at Osemp 
Mayer’s, today the hog kill slaughtes 
an average of 990 hogs an hour, while 
the hog cut processes an additional 94 
hogs an hour. These modern operations 
require second-splitting speed, and the 
invention of the mesh glove, in Fosdick’s 
opinion, has made it possible to process 
“more animals more quickly, and at the 
same time, more carefully.” 


During the war, too, it proved a boon 
with new and _ inexperienced labor. 
Countless injuries, which otherwise 
would have resulted in lost time and 
hampered production, were prevented, 


Knife Injuries Reduced 


According to D. R. Blenis, safety di- 
rector, one-fourth of all lost-time in- 
juries throughout the plant last year 
were caused by knife cuts. In the hog 
cut and kill departments, where nearly 
250 are employed, there were only 2 
lost-time accidents caused from knives 
for approximately 200,000 man hours 
worked. These accidents were caused in 
operations where gloves could not be 
worn to do the job, or because workers 
carelessly omitted guards. 

A 1943 U. S. Labor report shows that 
the hog cutting and killing departments 
of 30 major slaughtering and meat 
packing plants averaged 44 disabling 
injuries per million employe-hours, with 
20 per cent of all accidents reported 
caused by knives. While it is not. known 
how strictly the wearing of safety 
gloves is enforced, the record compares 
favorably with that of Oscar Mayer 
& Co. 


Knife cuts continue to take their toll, 
but the millions of finger injuries and 
permanent disabilities that were once 
a serious threat to production only & 
few years ago are being prevented by 
the use of Whiting & Davis mesh safety 
gloves in meat packing plants across 
the states—in Canada and Australia— 
and throughout the world. Injuries 
caused by knives to fingers and hands 
have been reducéd nearly 80 per cent. 
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MICKELBERRY ADS SIMPLE BUT EFFECTIVE 
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Mickelberry’s Food Products Co., with headquarters at Chicago and plants in 
other midwestern localities, is conducting an interesting newspaper advertising 
ampaign based on the theory that persistent small space ads are more effective, 
in selling food, than large scale periodic advertising. 

The “Old Farm” series, directed primarily at consumers, is a composite of fea- 
jres found to be most effective in all previous Mickelberry campaigns. It has 
jen running weekly in all Chicago papers since 1942, and according to H. C. 
Copeland, vice president of the L. W. Ramsey agency which handles the account, 
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a by “OLD FARM 

at Pure PORK SAUSAGE ~ 
; Made fresh every day with choice - 

aughters tenders pork... guaranteed U. S. Inspected 

ur, while Links .. Rolls. . Country Style 











is the most efficient method of keeping the firm’s products before a trade-name 
conscious public. He states that since food is a basic necessity and there is no 
need of creating desire for the product, the problem is essentially one of market- 
ing—competing for public favor with all other brands of the same commodity. 
Because consumers are influenced a great deal in their purchases by pre-sold 
ideas of the quality of products bearing a well known label, it is important to 
keep product and name constantly before the public. The relatively inexpensive 

and consistent presentation of small-space ads is geared to produce such results. | 


The series em- y tion of that partic- 
ploys black and jular product with 
























vented. | white ads, each ad the idea of old- 
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TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in | 
all styles: angle hole, 

straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are ee plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Re Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 














Inflated Union Demands 
(Continued from page 17.) 


mum wages pre-supposes the existence 
of efficiency in operations and maximum 
production per man so that the public 
will be protected from higher costs. 

“Hereafter the unions must accept 
responsibility for preventing work stop- 
pages, slow-downs, unauthorized strikes 
and “feather bedding” which add to the 
cost of product. Furthermore, when im- 
proper activities by the unions or their 
members result in loss and waste of 
product the unions should be required 
to make good the loss out of their 
treasuries. 


“The contracts expiring August 11 
were one-sided in many respects. Im- 


provements in relations between em- 
ployes and employers and increased in- 
dustrial efficiency hinge directly on con- 


tracts which will benefit management 


and the public, as well as the employes 
involved.” 


ASK DECONTROL POLICY 


A telegram to the new decontrol 
board, sent this week by J. C. Cash, 


president of the Kansas City Stock 
Yards Co.; C. J. Kaney, president of 


the Exchange, and other influential agri- 
culturalists, urged the board to make an 
immediate statement on the possibility 


of controls for livestock and meat. It 
pointed out that record marketings are 


being forced by the uncertainty. 


LAUNCH NATIONWID 
DISTRIBUTION OF 
BABY FOOD PRODI 


Introduction of Swift’s m 
babies and juniors next month 
Chicago metropolitan area wil] 
the first step in eventual nation 
tribution, G. J. Stewart, Swift 
pany vice president, announced 
preview luncheon held in Chieg 
July 23. Up to this time the pp 
have been sold only on a test 
basis in four cities. 

“This is the first time that 
manufacturer has prepared alk 
products especially for infants,” 
art said. “They are being introd 








A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 


VOTATOR—T. M. Reg. U.S. Pat. Off. 


@ Votator-processed lard—and Votator 
processing equipment—are clean. Be- 
cause the system is completely closed, 
there is no chance for contamination. 
Even air or gas content can be rigidly 
controlled. With Votator, chilling, plas- 
ticizing and aerating are accomplished 
in one continuous process, a matter of 
seconds from hot oils to packaged lard. 
Your lard will be snowy-white and 
uniformly creamy, with that extra eye- 
appeal and keeping quality which war- 
rant a better price. Fully automatic, 
economical of space, low in operating 
cost—get all the facts about Votator be- 
fore you buy new equipment. Write to 
The Girdler Corp., Votator Division, 
Louisville 1, Kentucky. 


District offices: 150 Broadway, New York City 
7; 2612 Russ Bldg., San Francisco 4; 617 
Johnston Bidg., Charlotte 2, N. C. 


A GIRDLER PRODUCT 


| give a child the nutritional benef 
meat appropriately prepared for 
ing to infants.” 

The products, strained meats for ha. 
bies and diced for young children, wer 
developed over two years of research 
and consultation with leading pediatr. 
cians. They carry the Seal of Approval 
of the Council on Foods and Nutritigy 
of the American Medical Association, 

Referring to the new all-meat 
and child foods, Dr. H. E. Robinson, of 
Swift’s research laboratories, pointed 
out that good nutrition is a matter of 
sound education and must be bronght 
about by people who are close to the 
public, such as those who manufacture 
and sell food. He said that formerly 
there was a misunderstanding about 
feeding meats to babies and some moth 
ers hesitated to do it. Swift nutritios 
ists who developed the products 
sulted with leading pediatricians 
the country who said that babies at 
age can be fed meat if it is prog 
prepared. 

“From an exclusive milk diet, t 
have graduated to a widely varied 
including specially prepared veget: 
fruits and cereals and now meat p 
ucts that give them needed prot 
vitamins and minerals. We think # 
this original line of meat for babies 
destined to be a great success,” Dr. Bi 
inson said. 


FLASHES ON SUPPLIERS 


H. SCHLESINGER CO.: H. Schill 
inger, manufacturer of “Angell 
Brand” sausage seasoning, is now 
cated in its new building at 631 
ave., Los Angeles. 


AFRAL CORP.: George Oliver i 
been appointed office manager of 
Afral Corp.’s new headquarters at B 
So. Halsted st., Chicago. The * 
W. E. Oliver, Afral’s vice presidents 
general manager, he is returning 001 
meat packing industry after nearly ® 
years of military service. : 

NEVILLE ISLAND GLASS @ 
The Neville Island Glass Co. of- 
burgh, Pa., has started construct 
a glass factory on Neville Island 
Ohio river, capable of producing 
000 glass containers daily. Plans 
to concentrate on food containers, — 
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FOOD MATERIALS 


806 Broadway 


Cleveland 15 















USED FOR SEASONING MEAT 








A saving of five cents on every meat loaf you bake adds up to a lot of 
dollars -- fast! BAKE-RITE PAPER PANS stop costly shrink...actually save 
you as much as five cents on every loaf. Here's why: 


BAKE-RITE PANS are made of special, laminated grease-proof and moisture- 
proof papers. Meat juices can't get away in BAKE-RITE PANS. They are 
reabsorbed into the loaves, as the loaves chill rapidly in the pans. 
BAKE-RITE PANS give you extra savings in production, too! Wo more pan 
washing -- no time spent removing loaves from pans. You can ship your 
loaves right in the BAKE-RITE PANS. 





BAKE-RITE PAPER PANS BASI-KROME TRAYS 


For faster baking, faster chilling. These Bright, durable chrome trays to hold the BAKE 
RITE PANS during filling, baking and chilling 


We' ll gladly loan you all you'll need and 
Notice the handy tabs for easy handling. maintain them indefinitely. 


are the pans which save costly shrink. 









Find out for yourself the savings BAKE-RITE 
. : PANS can bring you. Make a test in your 
SEU EM own sausage kitchen. Write for prices and 


free samples for tests. 
ths 6 nde 0 BASIC FOOD MATERIALS, INC. 


si taiih > oe 806 BROADWAY «© CLEVELAND 15, OHIO 
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NEW EQUIPMENT ncsigupcis 





—— 


FOLDING TRUCK STEPS 


Important savings in money, time, ac- 
cidents, driver fatigue, and a reduction 
in the number of hernia cases among 
truck drivers, are 
daims made for 
a new quick-acting 
folding step for 
trucks and trailers, 
by the Safety Step 
Co. of Los Angeles. 

The manufactur- 
er states that these 
steps are engineer- 
ed for use on flat 
racks, stake bodies, 
yans, trailers and 
semi-trailers, and 
are easily installed 
with four bolts. The model illustrated is 
designed for installing on the rear of 
truck—it may be mounted in center or 
at either side. In closed position the 
steps are folded under the truck bed. 
When the trip is manually operated, two 
16-in. slip proof steps instantly swing 
down and lock in open position ready for 
use. A slight lift and push on the bot- 
tom step swings and folds them back 
under the truck bed where they are 
automatically and securely locked in 
closed position out of the way. Another 
style only 13% inches deep, is designed 
for side or “tight spot” mounting. 

Body alterations are not necessary to 
install Saf-T-Steps. They are all metal 
and built to support a weight of 1,000 
Ibs. Steps weigh only 40 Ibs. The tread 
plates have an unusually secure grip- 
ping action. 

It is claimed drivers of trucks equip- 
ped with these steps show a pronounced 
reduction in the number of hernia and 
other physical injuries common to truck 
drivers. Large truck operators have 
learned that most of their hernia cases 
are caused by jumping off trucks—not 
by over-lifting. Actual time studies are 
said to have shown savings of as much 
as one hour per day when trucks are 
equipped with these steps. 


PORTABLE PYROMETER 


Wheeleco Instruments Co., 847 W. 
Harrison st., Chicago, has announced a 
rugged, flexible, lightweight and accu- 
rate new extension type portable pyrom- 
eter. The pyrometer is contained in a 
sealed aluminum case with a handle 
which may be locked in either vertical 
or horizontal position for handling. 


The instrument is recommended 
where a choice of plugging angle ex- 
tensions is necessary for a number of 
applications requiring a universal in- 
strument for measuring and checking 
temperatures. 





RETURNABLE SHIPPING 
CONTAINER 


A. V. Rudd of Chicago, IIl., is the ex- 
clusive sales agent for a new returnable 
steel wire shipping container designed 
for meat packers, the Rudd Basket No. 
100. Although light in weight the bas- 
kets are strong and afford good protec- 
tion for product shipped in them. They 
are sanitary, handle easily and stack 
safely. The Rudd company states that 
they have been thoroughly tested in 
service and that many thousands are 
already being used by packers. 


Baskets are 28 in. long, 13 in. wide- 


and 12 in. deep, with a capacity of 2.5 
cu. ft. They weigh 11 lbs. each, and al- 
though not tapered, four empties nest 
in a space 28 by 13 by 29 in. They are 
resistance welded throughout and are 





hot dipped galvanized after fabrication. 
They have no movable parts. 

The manufacturer, United Steel & 
Wire Co., guarantees them free of de- 
fective material and workmanship. 


AIR HOSE COUPLING 


A new guaranteed leakproof air hose 
coupling is being marketed by the E. B. 
Wiggins Oil Tool Co., Inc., Los Angeles, 
Calif. Besides air, the coupling will 
handle oxygen, oil, aromatic fuel and 
kerosene. The unit is made of solid 
aluminum bar stock. 


The coupling is said to offer time, ma- 
terial and money saving features where- 
ever air is used in fabricating and proc- 
essing. Ease and speed of installation 
are claimed as important exclusive fea- 
tures. A wrench is not needed for 
changing gaskets, connecting or discon- 
necting. The coupling body has % in. 
female threads, and two types of nipples 
are offered—one with % in. male and 
the other is fitted with ™% in. female 
threads. 
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CARTON AND BOX PRINTER 


A new product, the Markomatic in- 
dustrial printer, is said to be a solution 
to the case end marking of food and 
other corrugated case shippers. It is 
claimed that the unit replaces the stencil 
operation, improves the appearance of 
the case, makes reading easier in dark 
warehouses and saves time and labor 
in case marking. 

The manufacturer, Adolph Gottscho, 
Inc., industrial marking specialists, de- 
veloped the printer in response to 
canners’ and chemical packers’ requests 
for a manual machine to mark facsimile 
brand names, to have adjustability to 
handle several carton sizes and to have 
type interchangeability to reduce cor- 
rugated carton inventories. These are 
all accomplished, according to the manu- 
facturer, with this small initial cost and 
low operating expense unit. 

The printer may mark up to 6 in. x 9 
in. or 5 in. x 13 in. Its production is 
from 300 cases per hour and up depend- 
ing on the case size and the operator. 
The printer is available in various 
models to suit particular requirements. 
Some of the models available may be 
used for marking flat cartons, wooden 
shooks or built-up empty canned goods, 
bottle or jar cartons. 


DISPENSER FOR SOAP 


Greater efficiency and economy in 
soap dispensing are claimed for the new 
Bobrick powdered 
soap dispenser re- 
cently introduced. 
Made of heavy 
gauge steel with a 
white baked-enam- 
el finish, this unit 
has a full one-quart 
capacity and deliv- 
ers a measured 
quantity of any 
type powdered or 
small flake soap at 
each press of the 
plunger. An agita- 
tor spring prevents 
caking and assures even delivery of 
powder or chips. 


Chemically engineered to insure 
against corrosion with any type soap, 
the unit illustrated is presently being 
produced in both commercial and home 
models. The dispenser is made by Bob- 
rick Manufacturing Corporation, Los 
Angeles, California. 





Read The National Provisioner Daily 
Market Service for accurate daily prices 
and meat industry news. 
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For uniform texture and maxi- 
mum yields there are special 
Fearn products that help produce 
uniform results, smooth slicing 
quality, hold fats and moisture in 
proper suspension, and improve 
keeping qualities. 
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Fearn’s flavor builders bring on} 
and reinforce meat flavor, ang 
still permit spice flavors to be 
used in perfect balance. They 
produce a more tasty product, 
with extra sales appeal, where 
low-graded meats and even fancy 
meats are used. 

















Whatever your need for special 
materials or flavor ingredients 
used in sausage, loaves and spe- 
cialties, there’s a Fearn product 
designed for your use that will 
pay its way and more! 


Fearn Lahoratories. In 


CHICAGO 22 e iILLINO!S 
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Personalties and Fivents 


of the Week___| 


@G. O. Mayer, vice president of mer- 
chandising, Oscar Mayer & Co., Madi- 
son, Wis., has announced the promotion 
of Robert L. Fletcher, manager of the 
Prairie du Chien, Wis., plant, to assis- 
tant provision manager in charge of 
pork operations at the company’s Madi- 
son plant. John Wyant will succeed 
Fletcher as manager of the recently 
purchased Prairie du Chien plant. He 
has been associated with Oscar Mayer 
for many years as order buyer in the 
midwestern markets, and was recently 
appointed beef buyer at the Prairie du 
Chien plant. 

@ The Morrell Magazine, employe pub- 
lication of John Morrell & Co., Ottum- 
wa, la., recently received three citations 
and a cup during a conference of Iowa 
industrial editors at lowa City. The cup 
was awarded as first prize for general 
excellence of industrial publications. 
Citations were for excellence in typog- 
raphy, photography and news and fea- 
ture content. The awards were made by 
the School of Journalism of the State 
University of Iowa. L. O. Cheever, edi- 
tor, represented the magazine staff at 
the meeting and was one of the confer- 
ence speakers. 


®@ Fire recently destroyed the slaugh- 
terhouse and equipment at Grangesville, 
Ida., owned by the Cones market. Nine- 
teen hogs, butchered the night previous 
to the fire, also burned. Damage was 
estimated at $4,500. 

@ J. Frederick Arnold, 68, for forty 
years a meat and provision merchant at 
Poughkeepsie, N. Y., died in that city 
on July 22. 

® The Mueller Packing Co. has been 
issued a building permit for construc- 





tion of a $60,000 packing plant at Ver-— 


non, Calif. 


® Plans for establishing a cattle buy- 
ing cooperative and a number of slaugh- 
terhouses for the benefit of independent 
meat retailers in meeting chain store 
competition were recently approved by 
members of the New York State Asso- 
ciation of Retail Meat Dealers. 

® Frederick M. Tobin, president and 
director of the Tobin Packing Co., Inc., 
Rochester, N.Y., is one of a group of 
New York business executives who are 
Planning construction of a horse race 
track near Buffalo. 

® The third July session of the Okla- 
homa City livestock marketing school 
was held recently at the Huckins hotel, 
Oklahoma City. The school, for the 
benefit of vocational agriculture teach- 
ers, is sponsored by the Oklahoma Na- 
tional Stockyards Co. Speakers at the 


session, which was devoted to a discus- 
sion of the city market for lamb, veal 
calves and hogs, included E. W. Brock, 
head of small stock at Armour and Com- 
pany; Chick Davies, in charge of small 
stock at Wilson & Co., and Oscar Hold- 
erby, president of the Oklahoma Na- 
tional Stockyards Co., all of Oklahoma 
City. 

@ W. J. Gudenkauf has leased, with 
option to buy, the Corpstein Ice and 
Packing plant at Nortonville, Mo. The 
plant will sell fresh and processed 
meats and do custom slaughtering. 


@ Newell J. Rowan and Leland E. Bry- 


er, both former employes of the Fed- 
eral Packing Co. of New Haven, Conn., 
have entered into partnership and 
formed the B. and R. Packing Co. The 
new company, located in New Haven, 
will serve hotels, schools, restaurants 
and institutions throughout Connecti- 
cut. The partners will offer a complete 





SWIFT VICE PRESIDENT 
AWARDED AMI 25-YEAR PIN 


Charles T. Prindeville (left), vice president 
in charge of Swift & Company’s plant 
food operations, Chicago, receives the silver 
25-year service button of the American 
Meat Institute from John Holmes, presi- 
dent of Swift. Since he entered the com- 
pany in 1921 Prindeville has been em- 
ployed in various departments and has 
held a number of executive positions in- 
cluding head of the Swift oil mill depart- 
ment, vice president in charge of oil mills 
and finally, vice president in charge of 
plant food operations. He served as a 
second lieutenant with the 307th Field 
Artillery in France during World War I, 
and, having held a reserve officers com- 
mission since his discharge in 1919, was 
called to Washington with the rank of Lt. 
Col. during World War II. There he 


served on the general staff and later on 
the War Production Board, War Food Ad- 
ministration and Combined Food Board. 





The National Provisioner—August 3, 1946 


line of wholesale meats. Future plans 
call for construction of a modern plant 
to be located in the city’s packinghouse 
district. 

@ Northwestern Ohio Meat Dealers As- 
sociation will hold their annual golf 
stag at Canton, O., on August 21. Call 
or write George W. Jacobs, Canton Pro- 
vision Co., for tickets. 

@ A. D. Griffith, J. A. Little and H. F. 
Stillwell have purchased the Williams 
and Co. packing plant at Palatka, Fla. 
The organization is now called the 
Southland Provision Co. and plans to 
process pork and beef, along with other 
sausage products. Griffith, president of 
the Southland company, has also estab- 
lished a soap factory in Orangeburg, 
Fla. 

® A meat air shipping service has been 
inaugurated between Kansas City and 
the Long Beach, Calif., airport. The 
American Meat Co. recently received 
its first shipment of 6,500 lbs. of choice 
steaks from the company’s coolers at 
Kansas City. The shipments, consigned 
for Hollywood and Beverly Hills res- 
taurants, will be on a three times week- 
ly basis. 

@ Albert Janert, 81, retired Indianapolis 
meat dealer, died in that city on July 21. 


@ The city council of Huntsville, Ala., 
has called for bids or propositions to 
buy or lease the city-owned abattoir, 
source of local meat supply. Sealed bids 
were accepted until August 1. A great 
deal of new equipment will have to be 
installed before the plant can be oper- 
ated under health regulations. 

@® The Wabaunsee County Cattlemen’s 
Association, in Kansas, held its annual 
cattle tour and barbecued beef dinner 
on July 27. The tour started at noon, 
with the dinner in city park that eve- 
ning. 

@ William Schramp, 54, superintendent 
of watchmen and guards at the G. H. 
Hammond Packing Co., Chicago, died 
recently of injuries suffered in an auto- 
mobile accident at Chicago. He is sur- 
vived by his widow, Mary; a _ son, 
Arthur; and two daughters, Rosemary 
and Mrs. Dolores Etten. 


® D. R. Howland, president, Miller & 
Hart, Inc., Chicago, this week announced 
four changes in executive personnel of 
his company. R. Rezanka, formerly sec- 
retary of the firm, was appointed vice 
president in charge of sales. E. C. Dun- 
nett, formerly superintendent of the 
plant, was made vice president in 
charge of operations. E. F. Tiedemann, 
who was treasurer, was made secretary 
and treasurer. R. W. Fischer, former 
assistant superintendent, was elevated 
to the position of superintendent. 


® Livestock slaughterers, meat proces- 
sors and wholesalers of North Carolina 
recently organized the North Carolina 
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Meat Processors and Dealers Associa- 
tion at a meeting in Charlotte. The 
group will promote uniform legislation 
and regulations for the meat industry, 
oppose discriminatory and impractical 
laws and develop public good will. The 
organization committee was composed 
of Fred D. Holder, chairman, Hickory; 
J. C. Rabb, Marion; Hugh Harper, Char- 
lotte; W. R. Curtis and George G. Avent 
of Forest City. 

@ Welco Packing Co., processors of 
food and meats, has been incorporated 
at New York city by William Cohen. 
Capital is listed at 200 shares no par 
value stock. 

@ Nat Hayes, owner and operator, has 
announced that construction on his new 
frozen foods processing building at 
Atlanta, Tex., will be completed in Sep- 
tember. The new plant, which will serve 
a wide area in the vicinity, will process 
and slaughter meats, dress and freeze 
poultry, fruits and vegetables. 


@ The Producers Cooperative Commit- 
tee, representing livestock producers in 
the Greater Cincinnati area, met, July 
17, at the Hotel Netherland Plaza to 
conduct regular business. 


@ R. M. Owthwaite, vice president of 
John Morrell & Co., and manager of its 
Topeka, Kans. plant, has been named to 
the Topeka board of the Civilian Pro- 
duction Administration. 

@ Incorporation papers have been filed 
by Martin Haas & Co., wholesale meat 
dealers, at Lewiston, Me. Officers of the 
new corporation, with a proposed 
$50,000 capitalization, were listed as 
Fernand D. Haas, president; Sarto L. 
Haas, treasurer, and Fabiola Haas, sec- 
retary. The certificate proposed issuing 
5,000 $100 shares of common stock. 


® Otis J. Fox, for many years a whole- 
sale meat dealer in Flint, Mich., died re- 
cently at the age of 80. 


® Faultless Foods Co., packer of meat 
balls and other meat products, has un- 
dertaken a $6,000 remodeling program 
at the plant in Seattle, Wash. 


@ The newly-formed Lakewood Cold 
Storage and Refrigerating Co., headed 
by Sidney Grossman, plans to erect a 
$250,000 plant at Lakewood, N.J. The 
company will distribute frozen foods, 
including poultry and meats, and will 
operate lockers for family and com- 
mercial use. Grossman, who has been in 
the food industry for 30 years, will em- 
ploy a fleet of trucks to distribute the 
frozen food line. 

@ Arthur Eberhardt, head of the Wis- 
consin livestock sales company which 
bears his name, has announced that the 
company will inaugurate a livestock 
auction sales service. The auctions will 
be held on the first and third Wednes- 
days of every month in a new pavilion 
at Sauk City, Wis. 

@ An award of merit was made on July 
27 by the National Safety Council to 
Everett Mitchell, well-known farm an- 
nouncer on the NBC network, for the 
contribution he made to safety by serv- 
ing as chairman of the Council’s radio 
committee and for devoting time and 
effort for three years to making the 
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HENRY G. 
SCHAFFNER, 
VICE PRES. 
SCHAFFNER 
BROS. CO., 
ERIE, PA. 





* 


Henry G. Schaffner, vice presi- 
dent and treasurer of the Schaffner 
Bros. Co., Erie, Pa., is one of those 
fellows in his community who is 
recognized as a real force for social 
good. A meat packer since his early 
teens, he has also become well 
known in northwestern Pennsyl- 
vania as a staunch worker in hu- 
manitarian programs. 

He was born in Erie, Pa., in 1895, 
and like many other packers now 
prominent in the industry, at an 
early age he tucked his high school 
diploma in his pocket and set about 
learning the meat packing business 
actually working at it. With his 
cousins, Milton and Alfred Schaff- 
ner, he went to work in the packing 
firm founded by Morris and Jacob 
Schaffner in 1886. He was adept in 
the slaughtering and shipping de- 
partments even before he passed the 
age of 21. Previous to his present 
position with the firm he also 
served as a shipping clerk, sales- 
man and sales manager. 

Early in life he became interested 
in humanitarian causes. For nearly 
a decade he has held offices in the 
realm of safety, first aid and dis- 
aster preparedness. He has an im- 
posing list of such offices to his 
credit, some of which are: Presi- 
dent of the Erie Safety Council 





Know Your Fellow Packers .. . 


— 


since 1931; member of the ex-com. 
mittee of the National Safety Coup. 
cil for five years; chairman of the 
Meat Packers and Tanners section 
of the National Safety Council for 
a number of years and a member 
of the board of that section; First 
Aid chairman of the Erie county 
American Red Cross for ten years, 
and now vice chairman of the Erie 
chapter, and chairman for the Res. 
cue Committee of Disaster Pre 
paredness. During the war he 
served as Erie county chairman for 
the national committee for the con- 
servation of manpower in war jn- 
dustries and as special agent for 
the Department of Labor and Ip. 
dustry. 


A hobby? Well, you can see by 
the above list that his spare mo- 
ments are well taken care of, but 
Mr. Schaffner also likes to travel, 
His last extensive trip was in 1929, 
to Europe, but in the past he has 
also traveled to Bermuda and Ha- 
vana. He has had other civic inter- 
ests, too, such as being past presi- 
dent of the Erie Rotary club and 
past president of the Temple Men’s 
club. He is a member of the board 
of the Booker T. Washington Cen- 
ter for Negroes and served for 
eight years on the board of the 
Boy Scouts of America. 


“I find that fellowship created 
through civic and social functions 
helps greatly in bringing about bet- 
ter understanding in business rela- 
tionships,” he philosophizes about 
his interests outside the industry, 
“Both the public and your cus- 
tomers benefit from different planes 
of approach outside the store or 
place of business.” 


Jack L. Schaffner, his 22-year-old 
son, is now back at the Erie plant 
after 34 months’ service in the 
AAF in the Pacific. 








national farm safety week a success. 
He is the first radio man to receive the 
citation. The award was made by Paul 
Jones, director of public information of 
the National Safety Council, on the Na- 
tional Farm and Home Hour radio pro- 
gram, which is sponsored by Allis- 
Chalmers. 


@® Irwin Brenner, employe of Armour 
and Co. for over 40 years, died in St. 
Luke’s hospital at St. Louis on July 30. 
Mr. Brenner suffered a stroke two 
weeks before passing away. He had 
been Armour’s chief hog buyer for the 
past 15 years at Mason City, Ia. His 
home and family are in E. St. Louis, 
Ill., where he worked for 20 years. 


@® The Gem State Packing Co. has been 
incorporated at Boise, Ida., by John W. 
Sneed, George King and Marshall An- 
derson. The corporation, which will con- 
duct slaughtering operations at the old 


Stoner meat plant of Boise, listed its 
capital at $100,000. 

@® Bernhard J. Drueding, 57, an execv- 
tive of the Drueding Brothers Co, 
Philadelphia, leather manufacturer, 
died suddenly, July 25, at his home. 

®@ A building permit for construction of 
an addition to its plant has been issued 
to the Supreme Meat Products Co. of 
Los Angeles. The addition, to cost 
$2,000, will provide an extra 22 by 3 
ft. of floor space. 

@ A custom slaughtering plant, capable 
of handling 40 hogs and 15 head of cat 
tle per day, began operations last week 
at Chillicothe, Mo., under the direction 
of Glen Thompson and Walter Rateliffe, 
owners. 

@® Frank J. Johnson, 51, for 14 yeats 
city sales manager of the Plankinto 
Packing Co., of Milwaukee, Wis., diet 
July 25. He ‘had retired last year. 
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Heavy Weekly Inspected Production Means 
Volume in July Doubled June’s 


EAT production in federally in- 
being 


spected plants is still 
maintained at a high rate and it is prob- 
able that total output for the month will 


be in the neighborhood of 1,500,000,000 
lbs., or considerably more than double 
the amount turned out in June. The 
U. S. Department of Agriculture re- 
ported this week that production under 


federal inspection for the week ended 
July 27 totaled 384,000,000 lbs. This pro- 
duction was 2 per cent below the 391,- 


000,000 lbs. in the preceding week, but 


41 per cent above the 271,000,000 lbs. 
produced during the corresponding week 
last year. 


Slaughter of cattle under federal in- 
spection was estimated at 354,000 head, 
2 per cent above the 348,000 a week 


earlier and 40 per cent above the 253,- 
000 a year ago. Beef production was 
calculated at 169,000,000 lbs., compared 
with 178,000,000 Ibs. last week and 128,- 
000,000 lbs. a year ago. 

Hog slaughter was estimated at 
1,034,000 head, 1 per cent below the 
1,048,000 head killed during the pre- 
ceding week but 61 per cent above the 
634,000 for the same week in 1945. The 
estimated production of pork was 173,- 
000,000 lbs., compared with 178,000,000 
Ibs. last week and 112,000,000 Ibs. last 
year. Lard production totaled 37,800,000 
lbs., compared with 32,700,000 last week 
and 25,300,000 in the same week last 
year. 

Calf slaughter was estimated at 166,- 
000 head, 3 per cent above the 161,000 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER & MEAT PRODUCTION 
Week ended July 27, 1946, with comparisons 


Lamb and Pork Total 

Beef Veal Mutton (excl. lard) Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod 

Week ended 1,000 Mil. Ib. 1,000 Mil. Ib. 1,000 Mil. Ib. 1,000 Mil. Ib. Mil. Ib 
July 27, 1946..... 354 169.2 166 21.2 520 20.8 1034 172.7 383.9 
July 20, 1946..... 348 177.5 161 18.5 416 16.6 1048 178.2 390.8 
July 28, 1945..... 253 127.7 116 14.4 408 17.1 634 112.2 271.4 

AVERAGE WEIGHTS (LBS.) LARD 

PRODUCTION 
Sheep & Per Total 

Cattle Calves Lambs Hogs 100 Mil. 
Week ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
July 27, 1946..... 916 478 233 128 87 40 288 167 12.7 37.8 
July , 1946..... 945 510 205 115 87 40 284 170 11.0 32.7 
July 28, 1945..... 942 505 224 124 91 42 307 177 13.0 25.3 





last week and 43 per cent above the 
116,000 last year. The output of jp. 
spected veal was 21,200,000 lbs., 18,500,. 
000 lbs., and 14,400,000 lbs. for the three 
weeks under comparison. 

The number of sheep and lambs 
slaughtered for the week was estimate 
at 520,000 head, 25 per cent above the 
416,000 for the preceding week and 97 
per cent above the 408,000 for the same 
period last year. Production of jp. 
spected lamb and mutton in the three 
weeks amounted to 21,000,000; 17,009, 
000 and.17,000,000 lbs., respectively, 

Both live hog and cattle weights haye 
held up well, although there wag g 
sharp dip in the average weight of cat. 
tle killed last week. 


DELAY ARMOUR REFINANCING 


Plans for revamping the financial 
structure of Armour and Company wil] 
be temporarily delayed, George A. Bast 
wood, president, announced last week, 
“In view of the present unsettled 
market conditions further action 
the recapitalization plan of the com 
pany will be temporarily delayed until 
such time as market conditions become 
more favorable,” he said. 

Stockholders voted their approval om 
July 47 of the plan which calls for me 
tirement of the $6 prior preferred and 
7 per cent preferred stocks and i 
new first and second cneferenee I 
and additional shares of common, 
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BEEF HOISTS 


The Anco No. 478 Electric Beef 
Hoists are noted for their simple 
design and safe operation. Conven- 
iently located pendant push buttons 
and a time limit switch set for accur- 
utely stopping the lift and landing 
carcasses on the rail safely. They 
are equally efficient on the dressing 
rail and bleeding rail. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., 


CHICAGO J, ILLINOIS 
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It’s split second starting with 
a Pick. No waiting for water 
to heat, no storage tanks need- 
ed. Injection of steam into water heats 
it instantly — simple setting of the 
thermostat produces water at exactly the 
temperature you want. Any temperature 
within the effective range of 40° to 180° 
Fahrenheit can be instantly secured and 


accurately maintained, 


Pre-engineered and factory assembled— 
a PICK INSTANTANEOUS HEATER 
is “custom-selected” to fit your plant 
needs. Seven sizes with maximum capa- 
cities of 10 to 200 gallons per minute 
means adequate hot water, without loss 
or waste. 


Write Dept. 1116 for complete 
information and specifications. 


Made by 


PICK MANUFACTURING CO. 
WEST BEND, WISCONSIN 





Page 36 


“No trouble holding temperature 


at 35° with 


Tas 


TRUCK REFRIGERATION 


One-piece, airplane type con- 
struction, plus scie: ¢ design 
and engineering, ena Ther- 
mo King to offer units weighing 


as | @s 720 Ibs. at no sacri- 
fice of refrigeration capacity. 
This means larger and more 
profitable payloads! 








Forced air circulation t 

assures a properly 
lead at 

all times. 


U. S. THERMO 


mixed loads...” 





om trailers equipped with: Thermo King ee 
units transport perishables for the Weicker Tra: and 
Storage Company, Denver, Colo., to points ranging from 
75 miles to overnight runs of 245 miles. Carrying meats, 
frozen foods and all kinds of perishables, they have no 
trouble holding a temperature of 35° to 40° in a mixed 
load of freight. 


More and more operators all over the country are i»- 
stalling Thermo King Automatic Refrigerators for pos- 
tive protection of perishables. Short runs or cross-coum 
try runs . . . automatic Thermo King assures constant 
refrigeration at all times. Controlled by a thermostat and 
powered by a self contained gas engine, Thermo Kingis 
a complete, automatic unit . . . requires no connection 
to tractor. Any driver can operate Thermo King... just 
fill the tank . . . “Set the Thermostat and Snap the 
Switch.” For safe, dependable, automatic refrigeration 
get Thermo King. 


CONTROL CO. 


PIONEER MANUFACTURERS OF TRANSPORT REFRIGERATION SYSTEMS 
44 SOUTH TWELFTH STREET * MINNEAPOLIS 4, MINNESOTA 
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USDA REVIEW OF SHORT AND LONG-TERM 
PROSPECTS FOR MEAT AND LIVESTOCK 


EMAND for meat is expected to 
continue strong through 1946 and 
the first half of 1947, with continued 
large incomes of domestic consumers in 
prospect, the USDA Bureau of Agricul- 
tural Economics said this week in a re- 
yiew of the situation. Production of 
meat probably will decline in 1947 as a 
result of early marketings of 1946 
spring pigs, a reduced fall pig crop in 
1946, and a continuing down trend in 
cattle and sheep slaughter. 

Purchases of meat for export and by 
the armed forces probably will be re- 
duced in the next 12 months, but this 
reduction is not likely to be great 
eough fully to offset the decline in 
meat output in prospect. If price ceil- 
ings on meat and livestock are not reim- 
posed, meat prices are likely to reach 
a peak during the summer when pro- 
duction is at the seasonal low. As meat 
uction increases seasonally during 
the fall and early winter, prices will de- 
dine but probably will remain higher 
than in June. Renewed government buy- 
ing for export, if undertaken on a sub- 
stantial scale, would be a strong price- 
supporting factor at that time. Prices 
will tend to increase again in the late 
winter and spring of 1947. 


less Meat in 1947 


Meat production in the calendar year 
1947 may be 1,000,000,000 lbs. smaller 
than in 1946, and about 3,000,000,000 
lbs. below the 1944 record output. Part 
of the decline in 1947 will result from 
earlier marketings of 1946 spring pigs 
than of 1945 spring pigs, a reduced pig 
cop in the fall of 1946, and smaller 
marketings of cattle and sheep next 
year. Meat production for 1946 is fore- 
cast at 22,600,000,000 Ibs. (wholesale 
dressed meat basis) compared with 22,- 
900,000,000 Ibs. in 1945 and the record 
high of 24,700,000,000 Ibs. in 1944. Pro- 
duction averaged only 16,200,000,000 
ls. in the 5 years, 1935-39, but that 
was a period when output of hogs and 
tattle was below normal as a result of 
the 1934 and 1936 droughts. 

Total meat production in the first 5 
months of 1946 apparently was about 
equal to a year earlier, despite a marked 
decrease in federally inspected slaugh- 
ter of cattle and calves. Noninspected 
saughter was much larger than usual. 
lnereased output of pork offset a part 
of the reduction in beef and veal. 


In most years a reduction from the 
preceding year in the number of hogs 
wer six months on June 1 is reflected 
na decrease in hog marketings during 
the four months June-September. How- 
ter, in view of the small slaughter in 
tse months in 1945 relative to the 
jue 1, 1945 number on farms and an 
iieated large reduction in 1946 fall 


















%Ws, slaughter during the four months 
Mfiod this year may not be much differ- 
at from a year earlier. June slaugh- 
was unusually small; consequently 






slaughter during July-September 1946 
may exceed that of a year earlier. 

It is likely that hogs from the 1946 
spring pig crop will be marketed some- 
what earlier than hogs from the 1945 
spring pig crop which were marketed 
quite late. This will result in part from 
drastic lowering of the hog-corn price 
ratio by the May 13 increases in ceiling 
prices for feeds, and by the relatively 
greater rise in corn prices than in hog 
prices after June 30. Corn prices are 





likely to continue high in relation to 
hog prices until October or November. 
Also, the 1946 spring pig crop was far- 
rowed earlier than the 1945 spring crop. 


Slaughter of hogs probably will be 
larger in October-December, 1946 than 
in October-December, 1945, but the 
average weight of hogs slaughtered is 
likely to be lower. Marketings of hogs 
in January-March, 1947 (also from the 
1946 spring pig crop) probably will be 
smaller than in the corresponding pe- 
riod of 1946. Moreover, with a smaller 
fall pig crop of 1946 in prospect, hog 
marketings from April through Septem- 
ber 1947 will be smaller than in 1946. 


An analysis of farmers’ intentions to 





Basco cx 


4 
SIZES 


PLASTIC APRONS! 6 


WATER-PROOF, ALKALI-PROOF, 


STAIN-PROOF, 


Will Not Crack or Peel 


No Laundering 


Just wipe off witha damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built for 
long life and utmost wearing comfort. 
They are available in 4 sizes and 6 colors. 





PRICES—SIZES—COLORS 


ACID-RESISTANT, 
OIL-RESISTANT 








COLORS 
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WHITE _—«¢ mini piastic 


27 x 36. $6.62 per doz. 
30 x 36 7.53 per doz. 
36x 40..... 7.96 per doz 
36x 44..... 8.85 per doz 
Full Length Sleeves 


$6. per dozen pair 


BLACK or WHITE 


—8 Mill Plastic 


27 x 36....$ 8.17 per doz. 
30 x 36 8.87 per doz 
36 x 40 10.10 per doz 
36 x 44 12.38 per doz 


$9.66 per dozen pair 
Leggings ip Length 
311596 per dozen pair 


MAROON _ Heavy 
Deuble-Coated Neoprene 





27 x 36 $10.61 per doz. 
30 x 36... .$12.60 per doz. 

6x 40.... 16.50 per doz. 
36 x 44.... 18.45 per doz. 


Full Length Sleeves 

$12. er dozen pair 
Leggings ip Length 
$23°s6 per dozen pair 








BLACK or WHITE 
—12 Mill Plastic 
27 x 36... .$12.91 per doz. 


BLACK _ neavy 


Double-Coated Neoprene 


27 x 36... .$10.61 per doz. 
30 x 36.... 12.60 per doz. 
36 x 40.... 16.50 per doz. 
36 x 44 18°45 per doz. 


Full soages Sleeves 
$12.9 ood dozen pair 

Leggings ip Length 
$23.56 per dozen pair 


BLACK or WHITE 


—Extra Heavy 
20 Mill Plastic 


27 x 36... .$12.90 per doz. 
30 x 36.... 14.00 per doz. 
36 x 40.... 18.33 per doz. 
36 20.50 per doz. 


x 45.... 
Full Length Sleeves 
er dozen pair 





All Prices F.O.8. Chicago. 


ORDER BY PH 


2. 
Leggings Rip Length 
$23°50 per denen pair 
Minimum order 1 dozen 


ONE OR MAIL—_____| 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 
222 West Ontario St., Chicago 10, lil. 
Phone SUP erior 5809 








Built for Maximum Wear. Strong Reinforced 
Eyelets and Adjustable Tape Ties. 
NEW! 20 mill thickness white 
plastic aprons. Extra Heavy! 
Extra Durable! Ideal for 
packing industry. 


CONSULT US FOR 


shower curtains, partitions, 
covers, bags and other items 
of plastic coated and stand- 
ard textiles. 


We can help you as we have 
a great many concerns. 
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breed sows for fall farrowings reported raising. However, prices of corn have 
about June 1, indicated that approxi- risen relatively more than hog prices. 
mately 4,600,000 sows would be bred The hog-corn ratio has become less 
for farrow in the fall season (June 1- favorable to hog producers, falling to 
November 30), a decrease of 870,000 between 8 and 9 compared with a long- 
sows or 16 per cent from a year earlier. time averaged for the month of around 
This number is 39 per cent below the 11.7. In June the ratio for the United 
1943 record number, 9 per cent below States was 10.1. 

the 1935-44 average, and is the smallest Cattle numbers have declined moder- 


since 1938. ately from the peak of 82,000,000 head 

Breeding for fall pigs ends in July, on January 1, 1944. Total slaughter of 
but changes in the size of the fall pig cattle and calves was at a record high 
crop can still be effected by changing of 34,000,000 head in 1945. Slaughter in 
the rate of marketings of bred sows; 1946 is expected to be moderately lower 
that is sows bred for fall farrowing than in 1945 as a result of the reduced 
may or may not be marketed for slaugh- numbers of cattle and calves available, 
ter, depending on the farmer’s evalua- but slaughter will still be at a near- 
tion of the relative profitability of hog record level. 





For 

MORE flavor 

MORE appetite appeal 
MORE nutrition 
MORE sales 

MORE and MORE 
nonfat dry milk solids 





is being used in meat products — sausage, loaves, 
canned meats, etc. Ask for a copy of the new edi- 
tion of “57 Questions and Answers”. Keep nonfat 
dry milk solids in mind as one of your most desir- 


able ingredients. 


AMERICAN DRY MILK INSTITUTE, INC. 


> ay ee ee ee ee 2 2 
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Marketings of grass cattle, whig 
normally occur in volume in the seegng 
half year, reaching a peak in 
are likely to be quite large this yea, 
Range and pasture conditions are ie. 
ported to be generally favorable, oy. 
cept in the Southwest, where extreme 
drought conditions prevail. There has 
been a considerable movement of 
cattle out of the Southwest, but mog 
of these cattle have gone to pastures ip 
Kansas, Oklahoma, and Nebraska, where 
they probably will remain until ready 
for market in the late summer. With 
large cattle marketings in 1946, there 
probably will be a further reduction jy 
the number of cattle and calves op 
farms January 1, 1947, and cattle 
slaughter probably will show a further 
moderate reduction in 1947. 

The number of sheep and lambs op 
farms had declined sharply in the past 
four years. This decline apparently hag 
resulted chiefly from wartime difficulty 
in recruiting and maintaining skilled 
sheep labor on farms and ranches. Sheep 
and lamb slaughter reached its peak in 
1943 and has been declining since, 

Lamb slaughter is likely to continue 
less than last year during the remain. 
ing months of 1946 because of the 
smaller lamb crop this year. The early 
spring lamb crop was estimated to be 
13 per cent less than a year earlier. The 
late lamb crop also will show a decline, 
The decline in slaughter is expected to 
continve into 1947 and will be particu. 
larly acute next year if rising prices 
favor retention of ewe lambs and ewes 
for restoring breeding herds to higher 
levels. Sheep and lamb slaughter nor- 
mally accounts for about 5 per cent of 
total meat production. 


FORMER CERTIFIED KILLERS 
MUST CLEAR UP DEFICITS 


In announcing this week that the ex- 
tension of the Stabilization Act of 1942 
until June 30, 1947, reinstates Patman 
amendment certification for intra-state 
slaughterers, the U.S. Department of 
Agriculture has notified companies who 
formerly operated on a certified basis 
that they must clear up any set-aside 
deficits or lose their certificates. 

The Department said that slaughter- 
ers who were in a deficit position with 
respect to set-aside orders on June 30 
will be required to meet their set-aside 
obligations at ceiling prices as of that 
date. Otherwise, action will be taken 
to terminate certification. The USDA 
asked packers to advise immediately 
whether deliveries of any deficits will 
be made promptly at June 30 ceilings 
so that a federal meat inspector may be 
assigned to their plants. 

It is understood that former certifi- 
cate holders not in a deficit position may 
reinstate their certification by wiring 
Harry E. Reed, director, livestock 
branch, Production and Marketing Ad- 
ministration, USDA. The telegram 
should identify former certification and 
ask for its reinstatement. 
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(“sa afte two specific reasons 
why you should select Montgom- 


ery Elevators for your plant. First, 
you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 


Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-21. 











HOME OFFICE © MOLINE, ILLINOIS 





Branch Offices and Agents in Principal Cities } 
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All the above brand names have Kold-Hold refrigerated 
trucks. In the competitive days ahead delivering better, 
fresher meat to your customers will be a big point in your 
favor. Keep pace with the field by equipping your trucks 
with Kold-Hold refrigeration plates. You'll find, just as 
others, that your truck equipped with Hold-Over plates 
has these advantages: 


‘KEEPS MEAT FRESHER — Kold-Hold plates hold even, speci- 


fied temperatures throughout the long day runs, give your meat 
added customer appeal by keeping it fresher and untainted. In 
providing a cooler room on wheels, Hold-Over plates eliminate 
loss from slime, loss of bloom and trimming. 


GREATER PAYLOAD — Kold-Hold plates are small, compact 
units leaving room for a much larger payload than do bulky coils 
or ice. The constantly even temperature in the truck insures the 
entire load of reaching its destination in top condition. 


SAVE MAN HOURS — Undelivered meat need not be re 
moved at night. A simple extension from your existing cooling 
system to the Hold-Over plates in the truck gives you a cooler 
room on wheels. This keeps your meat in prime condition over- 
night and eliminates many man hours that would be required to 
remove the meat, store it, and later to reload the truck. 


LOW COST OPERATION — Operation cost of Kold-Hold 
truck refrigeration is considerably less than the cost of ice, and 
is the efficient worry-free refrigeration system. 


LAST A LIFETIME — Kold-Hold plates will outlast your truck 
body. Plates, installed in your old trucks can easily be adapted 
to meet the needs of new equipment. 

















KOLD-HOLD 


Write today for free catalog. Kold-Hold 
engineers will be pleased to recommend 
equipment best suited to your needs. 


KOLD-HOLD MANUFACTURING COMPANY 
460 NORTH GRAND AVENUE LANSING 4, MICHIGAN 
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West Carrollton 


GENUINE VEGETABLE 


Parchment 
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From churn to table —sutter is just one of scores 
of products for which West Carrollton Genuine Vegetable 


Parchment is ideally suited, physically fit in every detail. 





It gives butter full-measure protection from creamery right into the 
hands of the consumer. Above all, it’s pure, safe, odorless; it cannot change 

the natural sales-winning flavor of your products. It's strong, and its strength is not impaired 

by steam, water, grease, or frost. It's attractive, smooth, pleasant to touch. Complete printing facilities 
right in our own plant—printing in one or more colors with special inks for food 

wrappers—are at your service. These are a few reasons why so many 


food packers continue to use this uniformly reliable parchment, year in and year out. 


West CARROLLTON PARCHMENT SP. ' wesse, essa ne 
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Trends in Meat Prices 


(Continued from page 19.) 


that retail prices of meat, if not con- 
trolled, are likely to reach a peak during 
the summer when production of meat 
will be at the seasonal low. Meat prices 
robably would decline from summer 
aks this fall and early winter as meat 
production increases seasonally, but 
prices probably would remain above the 
jevels reported in June. Meat prices 
would be higher by at least the amount 
of the subsidies. Prices of meat animals 
probably would remain above June 
levels, although for cattle and hogs the 
increase would not be so great as in the 
case of retail prices of meats because 
of the withdrawal of packer subsidies. 

The principal uncertainty in the out- 
look for meat prices, says the Bureau, 
is the extent to which retail prices of 
other commodities and services will rise. 
If price control should be continued on 
most items important in the cost of liv- 
ing except meat, the general level of 
consumer prices would rise only moder- 
ately. In that event, part of the demand 
for meat would be transferred to rela- 
tively lower-priced foods and to other 
commodities; the price of meat at retail 
in October-December on the basis of 
past relationships, would be 15 to 20 
per cent higher than in June. On the 
other hand, if price controls are not re- 
stored and if the consumer price index 
should rise by as much as 20 per cent, 
past relationships indicate that the 
average retail price of meats in October- 
December would be around 35 per cent 
higher than in June. Increases in meat 
prices would not be uniform. The largest 
relative increases are likely to be on the 
better cuts and grades. 

Other factors that will affect the price 
of meat in the fall and early winter in- 
clude changes in real income of con- 
sumers and in the supply of meat. Al- 
though income is rising, it is not likely 
to rise much faster than prices. The 
supply of meat per person during the 
fourth quarter of 1946 will be 18 to 20 
per cent larger than in the spring and 
summer, although 8 to 10 per cent 
smaller than the very large supply 
available last fall when slaughter was 
at a near record level. Army contracts 
were being cancelled, and little meat 
was procured for export. 


CUBAN FATS-OILS TRADE 


Cuban imports of fats and oils during 
the first six months of 1946 were around 
45,000,000 Ibs., compared with approxi- 
mately 40,000,000 lbs. during the same 
period in 1945. Stocks of lard and most 
vegetable oils during 1946 were insuffi- 
cient to meet demand. Soap fats and 
linseed oil were in somewhat better 
supply, although short of requirements. 
June soybean oil imports, 2,700,000 lbs., 
were the best for any month during 
1946. Gross lard receipts, 4,000,000 Ibs. 
in June, were smaller than during re- 
cent months. Soap fat arrivals in June 


5 Helps put Sey 
in Sausage ! 





MELOWARD 


NONFAT DRY MILK SOLIDS 
Specially processed for higher absorption 


Modern sausage makers find that Meloward puts extra “‘sell” 
into sausage, because it helps make so many improvements in 


the quality of sausage products. 


Meloward is not the usual type of nonfat dry milk solids— 
it is specially processed by Kraft for sausage and meat loaf 
makers. It is a quality controlled product—made from top- 
quality, fresh, separated milk and dried by the roller process. 
You can depend on every barrel to be of uniform fine quality. 


High Absorption Qualities 


Because of special heat treat- 
ment, Meloward has higher 
absorption qualities . . . absorbs 
from 1 to 1.7 times its own weight 
in moisture. Compare and prove 
for yourself that Meloward has 
an unusually high degree of ab- 
sorption. 


Meloward is not a “filler.” It 
is a nourishing food in its own 
right, and improves sausage 
and meat loaf in these import- 
ant ways: 


e Meloward contains the com- 
plete milk protein with its essen- 
tial amino acids — plus lactose 
and the valuable minerals, cal- 
cium and phosphorus. Thus, it 
adds to sausage food value. 


e Adds a more mellow flavor 
to sausage. 


¢ Helps produce a more pleas- 
ing sausage color and texture. 
¢ Promotes easier slicing, 
because it acts as a binder. Also 
adds to the keeping quality of 
sausage. 

Due to the general milk short- 
age throughout the U.S., Kraft 
Dried Dairy Products may be in 
temporary short supply. We are, 
however, doing everything we 
can to increase production and, 
meanwhile, to distribute avail- 
able supplies equitably to all 
customers. 

Industrial Food Products, 
KraFt Foops Company, General 
Offices: 500 Peshtigo Court, 
Chicago 90, Illinois * New York 
* San Francisco « Atlanta > 
Minneapolis * Denison, Texas + 
Branches in principal cities. 














consisted of 1,300,000 Ibs. of tallow and A KRAET rPropuct 
H10 ; ’ 

667,000 Ibs. of other soap fats such as 
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Chase Liners are crinkled and 
pleated. They’re flexible, elas- 
tic — stretch in all directions. 
Provide greater protection, stop 
costly liner breakage. Check on 
Chase Liners today— it’s the 
better product that costs no 
more than ordinary liners, 


id Pleated 
All Directic 


Crinkleq 


Stretc 





CHASE 
BAG Co. 


GENERAL SALES OFFICES 
309 WEST JACKSON BLVD., CHICAGO 6, ILL. 


BOISE - DALLAS - TOLEDO - DENVER - DETROIT - MINNEAPOLIS 
ST LOUIS - NEW YORK - CLEVELAND - MILWAUKEE - PITTSBURGH 


DO. . 
CITY - PORTLAND, ORE. - REIDSVILLE, N.C. - HARLINGEN, TEXAS 
CHAGRIN FALLS, 0. - HUTCHINSON, KAN. - WINTER HAVEN, FLA. 
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USDA MEAT PURCHASES DURING JUNE 


Meat and meat food products purchases by the Department of Agriculture 
during June for use by the Red Cross, territorial emergency and other pur. 
poses totaled almost $29,802,988 bringing the total for the first six months of 
this year to $221,415,768. Largest purchases during June were of canned pork 
meats, frozen pork, lard and frozen beef and veal. Heavy pork and lard 
purchases in June, coupled with light kill, cut U.S. civilian supplies sharply, 














June, 1946, Jan. 1, thru June, Jan. 1, thro 
Ibs. June 30, 1946 1946 June 30, 1946 
Commodity Quantity: F.0.B. Cost——__ 
Livestock and Meat 
ee Gh CEE, GORGE. ccc ccccceccess 9,849,627 136,146,265 $ 2,201,534 $ 30,151,175 
Horse meat, cured, tierces.........  ssseeees 2,867,000 = .cecceee 372,710 
Hog casings, Mec c iia cccccbeu. cuisine 6405 =e eacceecs 7,192 
Lamb & mutton, frozen............ 896,4 8,824,554 121,824 1,345,554 
Lard & rendered pork fat.......... 24,055, $67 260,270,482 3,719,009 40,219,258 
Meats, cann 
 pebeeeieoasocesceccscsccess 16,373,090 104,367,808 4,626,461 35,635,021 
Horse meat & gravy............. 2,250,000 13,784,310 364,413 2,284,441 
Meat food prod. & rations....... 413,000 20,392,195 125,206 8,184,489 
UE caccsevececscoccvcccccsccces See 165,754,419 13,275,335 68,003,208 
Vienna sausage & potted meat..... ........ ae = =— tena 241,500 
BON, GUE. cvedcccrccverccesoosace 15,993,470 100, 016, = 3,584,754 22, 02! 005 
POCR, GURONCE ncccccccccscrccccccce  sesccece Serer ee 162 
Pork, sweet pickled & salted...... 07,400 116,699, eee 1,622,062 17, 141 483 
ls GE Wbcedcnccewsccnesece 529; 000 778,087 82,390 103,487 
$29,802,988 $221, 415,768 





| WORLD FOOD OUTPUT UP 


“The Man Who Knows” 





FOR 1946-47, SAYS USDA 


A world food production in 1946-47 
somewhat larger than in 1945-46 but 
below the prewar average is forecast in 
a world food situation report by the U.S. 
Department of Agriculture’s Office of 
Foreign Agricultural Relations. This in- 
creased supply, however, will be largely 
offset by the smaller carryover, chiefly 
of bread grains, leaving the world’s 
total food supply uncomfortably low. 





Indications still point to fats and oi 
production far below world needs, A 
record United States crop of feed graing 
is in sight and will allow some exports 
of these grains. In other world areas, 
restricted supplies and marked price 
advances of feed during the past few 
months reduced the feeding of livestock, 
especially hogs and poultry. As a result, 
world supplies of meats, dairy products 
and eggs are likely to be smaller during 
the 1946-47 consumption year than the 
year before. 








NEVE 


ee 
taste-tempting 
HAM 
FLAVOR 


RFAIL 


Sre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 


seasons as it 


“The Man You Know” 


H.J. MAYER & 


6819 S 


In Canada: H. J 


Mayer & Son 


tive, aromatic fragrance. . 


Ashland Ave 


NEVERFAIL imparts to the ham a distinc- 


. because it pre- 
cures. In addition, the NEVER- 


FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . 
melting tenderness .. . 
moist but never soggy. Write today for com- 
plete information. 


. mouth- 
and a texture that’s 


SONS CO., INC. 


Chicago 36, lil 


s Co Limited, W 
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ply. ENDS THE FLY MENACE ONCE AND FOR ALL 

1948 The development of the RECO Fly Chaser Fan is the outcome of one of those simple 

— ideas that led to a big achievement for it solved the fly menace in a practical manner, 

51,175 once and for all. 

bi The RECO Way is a simple way but one that is singularly effective. It prevents the 

an flies from entering because it blows down a strong current of air which flies do not pass 

: ; through. This avoids the expense, labor and 

st = dirt of unsuccessfully fighting them with 

2.2 = sprays, poison, traps, swatters, etc. 

52.005 —~ Does Not Disturb People Entering 

ae — RS People can come and go as they will but 
3 the flies stay outside. The current of air 
= produced by the RECO does not disturb 





people entering—in fact it conveys a refresh- 
ing sense of coolness—an impression of com- Above is view of RECO Fly Chaser Fan. This 


Hy 3 
— 

pee a. 
Oil 





eeds, A = ing into an air conditioned room. cpresding the sir to protect am opening 3 ¥ 
. w e@ or iess. 

oan A Necessity for Sausage Plants 

1 areas, and Be — double soap ‘ioolne —_ The sausage maker or other food processor, cannot afford to have his good will 

d price iy ht seeds injured by the possibility that dead flies may get into the packaged or finished 

ast few product. It can’t happen when entrances are protected by RECO 

vestock, “7 Tel Cp EX. Fans. They keep the flies outside—where they belong. Health 

a — ELECTRIC COMPANY officers generally recommend RECO Fly Chaser Fans. 

“ ucts Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers, Write for Bulletin 230, replete with photos showing various appli- 

h a Vegetable Peelers, Etc. a cations, charts, etc. It’s Free. 

= 2689 West Congress Street Chicago /2, Illinois 

















HORMEL 
Dairy-Onand 















an AN EXCELLENT ADDITION 
th- TO YOUR LINE 


at’s THERE are many varieties of 

Hormel Dry Sausage, all true 

to type yet having a distinctive 

Hormel flavor. They are steady, 

dependabie sellers to your HORMEL 
customers because every kind Good FOOOS 
ranks as a favorite. For further 
information, write... 














GEO. A. HORMEL & CO. 


AUSTIN MINNESOTA 
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Chicago Feeder Cattle 
Show Will be Repeated 











A show and sale featuring feeder 
cattle will be held at the Chicago Stock 
Yards on Monday and Tuesday, October 
28 and 29. Introduced in 1945, the initial 
Chicago feeder cattle show was the 
largest of the year. Its sponsors, the 
Union Stock Yard and Transit Co., op- 
erators of the Chicago market, plan to 
repeat it as an annual feature. 

A $6,000.00 prize list is announced 
for the 1946 show—the largest offered 
at any feeder cattle competition ever 
held. Prizes are furnished by the show 
management and by the American 
Aberdeen-Angus, Hereford, and Short- 
horn breed associations. They will be 


distributed over four classes, consisting 
of yearling steers and calves and year- 
ling heifers and calves. The cattle will 
be judged in carlot units of 20 head to 
a car. A committee of three judges will 
make the awards. A $750 cash award 
will go to the exhibitor of the grand- 
champion carload of the show. 


Entries will be judged on October 28 
and will be sold at auction on October 
29. New record high prices for feeders 
—up to the time of last year’s show— 
were paid at the 1945 event, with prices 
ranging from $1 to $4 per cwt. higher 
than the general prevailing levels at 
that time. Entries for the show will be 
accepted up to October 21. 


There will be no feeder cattle com- 
petition at the 1946 International Live 
Stock Exposition, November 30 to De- 
cember 7. 





A “Natural!” 


Seasoning 


MAX SALZMAN, INC. 


SEASONINGS e« SPICES « 


4916 SOUTH HALSTED STREET 


CURING COMPOUNDS 


SAUSAGE CASINGS 


* CHICAGO, ILLINOIS 


E. A. JOHNSON 


GENERAL MANAGER 


SPICE AND SEASONING DIVISION 














AMI PROVISION REPORT 








The tide of pork and lard inventories 
seems definitely to have turned toward 
accumulation during the last two weeks 
of July, although not at a rate greg 
enough to offset the withdrawals dur 
the early part of the month, accord} 
to the American Meat Institute’s 
vision stocks report for July 27, Ay 
pork meat stocks on July 27 were 7 per 
cent greater than two weeks earlier ang 
12 per cent above the level of inven. 
tories on the corresponding date in 1945, 
Stocks of lard and rendered pork fat at 
the end of July were about 20 per cent 
larger than two weeks earlier and 19 
per cent smaller than on July 28, 1945, 


Total inventories of D. S. meats 
showed a 2 per cent increase for the 
two weeks ended July 27 compared with 
the preceding period but were 40 per 
cent smaller than a year earlier. §, P. 
and D. C. products inventories on July 
27 were 32 per cent greater than on 
July 13, and 14 per cent above the cor. 
responding date in 1945; most of the 
increase occurred in S. P. cured skinned 
hams and §S. P. cured bellies. Stocks of 
product frozen for S. P. and D. C. cure, 
however, declined during the last two 
weeks of the month, showing that pack- 
ers drew on the freezers. 

Provision stocks as of July 27, 1946, 
as reported by a number of representa- 
tive companies to the American Meat 
Institute, are shown in the following 
table. Because the firms reporting their 
stocks to the Institute are not always 
the same from period to period (al 
though comparisons are always made 
between identical groups) the table be- 
low shows July 27 stocks as percent- 
ages of the holdings two weeks earlier 
and on the same date a year earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


July 27 stocks as 
Percentages of 
Inventories on 


July 13, July 28 
1946 1945 
D. 8. PRODUCT 
Bellies (Cured) ........-.e+5. 125 42 
Fat Backs (Cured) ..... noe 4 
Other D. S. Meats Oured..... 83 86 
Frozen-for-Cure .......+...... & 91 
TOTAL D. 8S. CURED ITEMS. .102 60 
TOT. FROZ. FOR D. 8S. CURE.. 67 106 
Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
OOUERE ccccccccncccassccces 77 53 
BEERS cc cccccccccesscesss 1s+ 80 
All G. BP. THHamMB....cccccccoee 166 77 
Hams, Frozen-for-Cure, 
TROBE. cccccccccscccecsecs 78 194 
TOE ccc ccc cccccsecsceces 91 
All frozen-for-cure hams..... 90 262 
Picnits 
Sweet pickle cured......... 180 261 
Frozen-for-cure ..........-++ 130 843 
Bellies, S. P. and D. C. 
Sweet pickle cured........... 117 156 
Frozen-for-cure ..........-- 85 be 
Wiltshire sides, cured...... 36 67 
Other items 
Sweet pickle cured......... 135 104 
Frozen-for-cure .........-++++ 86 139 
TOTAL 8. P. & D. C. CURED...132 114 
TOTAL 8. P. & D. C. FROZEN... 89 494 
BARRELED PORK .........- 113 uM 
FRESH FROZEN 
Loins, shoulders, butts and . 
epareribs .........eeeeeeeees 61 
BEE 6 detshvecccendeures 116 6 
errr 81 
TOTAL OF ALL PORK MEATS.107 112 
RENDERED PORK FAT.......-- 110 96 
BED euccvcccqucschesporssqunps 121 cf 





Note: A considerable quantity of cured, frozes, 
canned pork and lard is held for USDA. 
*Because July 28, 1945 stocks were negligible. 
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C PAPER 


DIVISION 
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... and Continental is big! The Paper Division 
alone makes four distinct lines of packages . . . 
Mono nested and cylindrical containers, fibre 
drums and paper-and-metal cans. Whatever your 
product, you'll find a Continental container 
designed to meet your most exacting require- 
ments. 

For some time now we haven’t been able to 
make enough containers to go around. But we 
have stuck to our policy, “the best in quality, 
the best in service.”” So when you plan ahead, 
think of Continental, packaging headquarters 
for industry. 
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Write for new Bulletin No. 300. It’s full of 
information on the use of OZITE Insulating 
Felt for low temperature control. 


a a 


DEPT. 6J-8 , MERCHANDISE MART, CHICAGO 54, ILL. 
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More Forp Trucks in Use Topay 
THAN ANY OTHER Make! 


—_——_@i5Z2-—- —— 












EDWARD KOHN Co. 


843 EMERALD AVE., CHICAGO 9, ILL., Phones YARds 2134 


We Want 
To BUY 


Straight or Mixed Cars 


BEEF’ VEAL-LAMB-PORK 


anp OFFAL 


Let Us Hear from You! 
on 
Established 25 Years 
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Short Runs Bring Decline in Output 
of Processed Meats During June 








ODUCTION of processed meats 
under federal inspection during 
June showed the effect of the shortage 
of materials due to scanty livestock 
marketings and volume in all cases was 
smaller than in May. For most types of 
product, moreover, output was smaller 
than in June, 1945. 


Tonnage of all kinds of sausage 
turned out in inspected plants dipped to 
95,665,000 lbs. in June compared with 
124,395,000 lbs. in May and 148,270,000 
Ibs. in June, 1945. For the first six 
months of 1946 inspected sausage pro- 
duction amounted to 732,257,000 lbs. 
against 860,544,000 Ibs. in the corre- 
sponding period last year. While this 
indicates that 1946 output will probably 
be below the 1.5 to 1.7 billion-lb. annual 
production of the later war years, it 
should be noted that volume for the first 
six months is almost as large as was 
produced during the entire years of 
1937, 1938, 1939 and 1940. 

Production of cooked pork in F.I. 
plants in June was smaller than in May 
but larger than in the like month last 
year; for the first six months of the 
year volume totaled 240,751,000 Ibs. 
compared with 159,559,000 lbs. in 1945. 
This would seem to indicate a growing 
volume of pork is being “tendered” or 
otherwise prepared for home consump- 
tion in meat packing plants in the 
United States. 


Canned meat output during June to- 
taled 118,518,000 lbs. compared with 
150,245,000 lbs. in May and 185,724,000 


lbs. in June, 1945, with the recession 
applying to all items on the list. Pro- 
duction in the first half of 1946 
amounted to 919,813,000 Ibs. against 
1,244,251,000 Ibs. in the corresponding 
period of 1945. It is possible that canned 
meat production will dip somewhat dur- 
ing the last half of the year because of 
the suspension of government buying 
which was rather heavy during the first 
six months. While it is improbable that 
canned meat output and sales can be 
sustained in the future at the levels of 
the war years, production in any 
amount exceeding 600,000,000 lbs. for a 
12-month period would be greater than 
the total produced annually prior to the 
war. 


Sliced bacon is another processed 
product which has evidently won new 
popularity in recent years. Although 
June slicing totaled 49,004,000 Ibs. 


against 56,281,000 lbs. a month earlier, | 


production in the first six months of 
1946 amounted to 300,756,000 Ibs. 
against 187,834,000 lbs. in the like 
period last year. It is very possible that 
sliced bacon output in 1946 will exceed 
the record 551,886,000 lbs. sliced during 
the war year of 1944 and, in any case, 
will exceed by a wide margin the 200- 
to 300-million-lb. annual production for 
the years preceding the war. 


Statistics on the processing of meat 
and meat food products under federal 
inspection during June and the first six 
months of 1946, with comparisons, are 
given below: 


*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


June, 1946 
Ibs. 
Meat placed in cure— 
DMititciunnetteesssnenecow 2,346,000 
Mb boncnasceesecegeeseecce 150,369,000 
Smoked and/or dried— 
DE ideb ots crctesedevesaseddes 1,287,000 
Dh atbacceeeceestbuaneeeens 117,895,000 
Sausage— 
Fresh (finished) ................ 22,479,000 
Smoked and/or cooked........... 67,132,000 
To be dried or semi-dried........ 6,054, 
DEE .stsdcrsseecdedeee 95,665,000 
leat, head cheese, chili con carne, 
fellied products, etc............. 18,077,000 
DED cbs dtenasegeetarue 49,004,000 
Cooked meats— 
Pi isdisterwetshéheehssewe 854,000 
59:34 26caweenienespadie 29,602,000 
Canned meat and meat food products— 
CRGnek news ecedeieeenseces 10,561,000 
id nesntacebesdnies antes 64,895,000 
Pitlcctkssasttenecuseneres 929, 
Si cthsvivnnnaeeateakines os 17,354,000 
 ncudeadixwh Wirewe seedobane 21,779, 
Total canned meats............. 118,518,000 
Lard— 
SS cnesiubbakbecnedadnbes 64,726,000 
SARI RITE He patepteted 62,447,000 
Rendered pork fat— 
ane nae ee 5,111,000 
Ss aitaipeins bibaadsmminye 4,099,000 
NE ee oe ee 2,370,000 
EY ani cnclinancaedineas « 2,415,000 
containing animal fat... 18,608,000 
Oleomargarine containing animal fat 2,191,000 
BOE ccccccceccesecesscece 2,752,000 
>t wegednibaaaheukebaewe 748,333,000 


June, 1945 6 mos. 1946 6 mos. 1945 
Ibs. Ibs. Ibs. 
7,071,000 33,847,000 46,006,000 
205,684,000 1,402,962.000 1,278,757 ,000 
2,813,000 16,666,000 22,917,000 
129,217,000 908,641,000 806,375,000 
48,824,000 194,253,000 266,027,000 
88,796,000 485,562,000 529,075,000 
10,650,000 52,442,000 65,442,000 
148,270,000 732,257,000 860,544,000 
21,759,000 108,713,000 124,143,000 
30,039,000 300,756,000 187,834,000 
2,199,000 11,880,000 15,038,000 
25,822,000 240,751,000 159,559,000 
17,776,000 71,971,000 128,335,000 
84,318,000 376,474,000 484,677,000 
13,334,000 37,134,000 97,008,000 
22,142,000 219,163,000 178,556,000 
48,154,000 215,071,000 355,675,000 
185,724,000 919,813,000 1,244,251,000 
110,049,000 658,603,000 615,016,000 
90,444,000 577,767,000 516,587,000 
7,812,000 42,519,000 54,987,000 
5,089,000 30,713,000 38,274,000 
13,133,000 41,778,000 72,724,000 
9,392,000 30,029,000 58,024, 
18,476,000 128,588,000 132,530,000 
3,343,000 16,057 ,000 27,627, 
5,193, 20,880,000 26,199,000 
1,021,480,000 6,223, 220,000 6, 287 395,000 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


ch as curing first and then canning. 
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the Serfect® 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


Soy is no filler—it adds 
high food value as well as 
sauaiie blending prop- 
erties to improve flavor 
— texture and keeping 
quality. 


507% 
eRot 4\)) 


Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
“‘perfect”’ binder, will do 
for you. 





Plumpness—the “spri 
of freshness is where Soy 
as a binder comes into 
its own. Special X im- 
proves the best meats — 
gives a lift to others. 


SoecialX SOY FLOUR 
Meatone Gris 


Write for FREE Samples 
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PROVISIONS AND LARD oectly Revi 











PORK AND LARD KEEP 
ON ADVANCING 











Pork products continued to advance 
this week paralleling the increase in 
hog prices and at the weekend the car- 
lot quotations for many cuts were at 
least 11% to 2c over the preceding week’s 
close. 

HAMS: Regular hams, both green 
and pickled, were marked up 2c for the 
week and light and medium green 
skinned hams made similar gains. The 
light end on S.P. skinned hams showed 
even greater increases. 

PICNICS: While prices of light green 
and S.P. picnics were up a little the 
heavies were steady to a shade lower. 

FAT CUTS: Light green bellies on 
August 1 were up 1% to 2c over the 
preceding Friday and the cured product 
was also higher. D.S. clear bellies 
showed no change. Fat backs advanced 
slightly on the light side and the heavier 
weights were steady. 

FRESH PORK: While 8/10 fresh 
pork loins advanced 2c from July 26 to 
August 1, Boston butts were unchanged 
and skinned shoulders lost 1%c. 

LARD: A good deal of interest cen- 
tered on lard during the week. Buyers 
were a little more conservative as the 
week closed after refined lard in vari- 
ous types of packages had risen to the 
35c level. Some of the product moved 
this week is destined for export. On 
Thursday, open kettle rendered lard in 
50-lb. cartons sold at 34%c, Chicago 
basis. A number of cars of refined lard 

(Continued on page 51.) 


NEW ALL-TIME HOG TOP 
OF $24.50 AT CHICAGO 


A new all time high hog price of 
$24.50 was paid at Chicago on August 1 
for five loads weighing 200 to 230 lbs. 
This price broke the record established 
on July 31, 1919, when $23.60 was paid 
for butchers in the 195- to 255-lb. range. 
The record was almost broken on the 
anniversary date, July 31, when the 
Chicago top was pushed up to $23.50. 

The average price of $23.00 (esti- 
mated) on August 1 also established a 
new record by beating the runner-up 
average of $22.12 which was set a day 
earlier and the previous all-time aver- 
age of $21.85 which was set in July, 
1919. 

Friday’s hog market receded a little 
and the top was $24.25, or 25c under the 
record. 


CHICAGO PROVISION STOCKS 








July 31, June 30, July 31, 

46, lbs. *46, Ibs. "45, Ibs. 
All barreled pork... 161 282 2,609 
P.S. lard (a)...... 1,172,517 1,041,292 2,381,384 
P.S. lard (b)...... ose as — 
Other lard ........ 2,712,133 2,841,293 7,603,085 
BOONE BE .ncvcces 3,884,650 3,882,585 9,984,469 
D.S. cl. bellies 

(contract) ...... 19,000 43,000 7,800 
D.S. cl. bellies 

(OGRAE) .cccccces 3,476,430 2,809,562 6,268,784 
Total D.S. cel. 

BOND sosccccess 3,495,430 2,852,562 6,276,584 
D.S. rib bellies.... ies nos ane 
D.S. fat backs..... 3,025,123 7,354,790 8, 
S.P. regular hams. 691,244 697,241 54, 
S.P. skinned hams.. 6,351,000 4,893,462 57, 
S.P. bellies ....... 7,275,858 7,326,568 4,016,832 
8.P. picnics, 8.P. 

Boston shoulders. 2,497,780 2,612,251 725,181 
Other cut meats.... 5,565,494 9,729,166 8,816,304 
Total all meats... .28, 29 35,466,040 28,895,141 





(a) Made since Oct. 1, 1945. (b) Made previous 
to Oct. 1, 1945. 

The above figures cover all meat and lard in 
storage in Chicago, including holdings owned by 
the CCC. 





—— 


MEAT EXPORTS-IMPORTS 


U.S. exports and imports of meg 
products during May, 1946: 
MAY 


1945 
Pounds 


1946 
EXPORTS (domestic) Pounds 


Beef & veal, fresh or 


frozen ...............-28,905,535 1 
Beef & veal, pickled or 46,305 
CUFCH 2 ccccceccccecees 699,541 384,917 
Te, GRRE  ccccvcnsccs 14,971,820 28,778 
jemtdantmaae age 
Total beef & veal..... 44,576,896 560,000 
Lamb and mutton....... 1,485,379 80,802 
Pork: 
Fresh or frozen....... 12,384,526 10, 
Cumberland & Wiltshire 625,577 
SERED ccccvcesencscse ,580,656 563,000 
Hams & shoulders, 
Ewer 1,329,393 3,361, 
| > METEEEE 683,352 7,185,374 
Pickled or salted..... 14,549,441 30,455, 
OO aaa 15,463,591 11,891,394 
Tn GEE cess vcene ,990,959 082, 
Lard, including neutral. .64,861,117 41,598,312 
BORSABS 2 occ cccccccscees 7,015,098 7,112,468 
Sausage ingredients 194,718 71,560 
IMPORTS (for consumption) 
Beef, fresh or frozen.... 313,004 234,209 
Veal, fresh or frozen.... 640 4a 
Beef S veal, pickled or o.cat.ees 
CHBOE ccccccccccccoces 627,5 661,349 
Beef, canned ........... 57,881 4,506,668 
Total beef & veal..... 3,999,030 5,402,738 
Lamb and mutton....... ........ 4,599 
Pork, fresh and frozen... 40,974 » 
Hams, shoulders & bacon 2,167 9,461 
Pork, other, pickled or 
GEE ncn0tscndicccces 11,477 14,19 
eo ee 54,618 23,661 


REGULARS BEING TRIMMED 


One interesting development in con- 
nection with the current market situa- 
tion is that some packers have begun 
to trim their regular trimmings for the 
tank. By so doing they are producing 
65 per cent lean regular trimmings (it- 
stead of the standard 50 per cent) to 
sell at around 25@26c and using the 
trimmed fat to produce lard at around 
33@35e. 








SUPPLY AND DISPOSITION 
Supply 


Production’ 


Year Fed- 

erally Other Total 

in- 
spected 
Million Million Million 

pounds pounds pounds 
Serer 1,554 753 2.307 
WEES ccccce eocccesses 1,573 807 2,380 
BED cocccwescesseees 1,679 796 2.475 
ME cccccevcevetenes 1,341 THO 2.091 
MED. acd cncececcesede 662 614 1,276 
MEE. Sebevacecceivens 992 687 1,679 
ME Sanecets¢cacrnes 759 672 1,431 
MED ovecvcccoscecess 1,084 694 1,728 
BED cdecoccvocesescs 1,272 765 2,037 
ET -canseeneced estas 1,527 816 2,343 
, ree 1,526 755 2,281 
BEE ecvcccccecosesss 1,724 745 2,469 
BD scesccoesnedsensmee 977 3,056 
BEE. Fodcdcresecutess 2,367 837 3.203 
BE wecdatecccececes 1,311 821 2,132 
1946 


Totals and 


1Production and military procurement, from 


grams of USDA, 1942-August 1945, 
by the Bureau of the Census. 


warehouse stocks, 





Compiled from reports of the Bureau of the Census, except as noted. 
per person estimates computed from 


Department of Agriculture; shipments to territories include special pro- 
in addition to shipments reported 


21931-41, cold-storage stocks, reported by USDA: 1942-46, factory and 
reported by the Bureau of the Census. Cold-storage 


OF LARD, INCLUDING RENDERED PORK FAT, 1931-1946 


Disposition 
Domestic disappearance 
Ship- Use in Direct use as lard 
ments to mar- 
Stocks, Total U. 8. Total garine, Mil- Mil- 
January supply terri- shorten- itary Civilian itary Civ- 
1? tories ing exclud- and ilian 
Exports 2 and ing civilian, per 
nonfood relief per person 
products 1 person 
Million Million Million pounds pounds pounds pounds pounds Pounds Pounds 
pounds pounds pounds Million Million Million Million Million 
51 2,358 578 23 1,706 19 1,687 13.5 13.5 
51 2,431 552 24 1,814 15 1,799 14.3 14.3 
41 2,516 584 28 1,772 13 1,759 13.9 13.9 
133 2,224 435 23 1,648 10 1,637 12.9 12.9 
118 1,394 97 18 1,226 6 1,221 9.5 9.5 
53 1,732 112 25 1,449 7 1,442 11.2 11.2 
146 1,577 137 26 1,361 3 1,358 10.5 10.5 
nA 1,782 205 29 1,440 4 1,436 11.0 11.0 
107 2,144 277 34 1,671 9 1,662 12.6 12.6 
162 2.505 201 81 1,979 23 1,956 14.7 14.7 
294 2.575 393, 31 1,953 60 21 1,872 14.1 14.1 
199 2,668 652 33 1,883 71 12 1,800 13.4 13.6 
101 3,153 736 39 52,095 141 64 1,890 14.2 14.6 
200 3.404 4886 36 82,123 241 100 1,782 13.5 13.8 
378 2,510 4607 25 51,828 112 159 1,557 12.2 12.0 
92 


stocks and stocks reported by the Bureau of the Census were practically 


the same from 1938 


unrounded numbers. larger. 


reports of the U. 8. 


‘Includes estimated 


*Adjusted for USDA stocks in transit to warehouses and ships; these 
stocks are not included in factory and warehouse stocks. There was a8 
increase of 88 million pounds during 1943: and decreases of 18 million 
pounds during 1944 and 42 million pounds during 1945. 


in 1944 and 68 million pounds in 1945, from reports of USDA. 


to 1941. Prior to 1938 cold-storage stocks wert 


military procurement for relief, 27 million pounds 
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1874 MIRACLE! 


Machine-made ice was a miracle in 1874. The cut 
(at right) shows a typical ice plant of those pioneer 
days. Note the size of the machine as compared with 
the small capacity of the ice cans. 


For further comparison, shown below is the advanced 
Baker 4-cylinder compressor. This compact, high effi- 
ciency compressor is evidence of very real progress. 


Yet even this modern machine will soon be out- 
moded. As you read this, Baker engineers are design- 
ing machines of even greater efficiency. Watch Baker 
for progress. ¢ 








(Above) 1874 Model 
Ice Machine. Picture 
from Bettmann Archive 

















DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 







Pesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
perfect tools for the heavy splitter frames, pig nose and scribe frames, designed 
tting and heavy grinding for heavy duty. Sharp filed blades, individually wrapped 
tthe meat packing industry. and inspected perfect—ready for quick blade changes. 
lie ls ready to supply you PESCO BAND SAW BLADE SERVICE Machine-filed, 
wih the follow! a : inspected band saw blades to fit more than 40 types of 

ng efficient = meat and bone cutting machines. Pesco Pete will keep 
wrvices, fora small monthly them repaired and supplied. 







cape LARGE CHOPPER PLATE AND KNIFE SERVICE Made 
in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give you 
ful service. complete details, or you may write direct. 


PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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PEAK PRODUCTION 
AT A PROFIT 


Day after day many lard and shortening producers are showing 
savings in hand labor, added production and increased profit with 
PETERS economical packaging machines. 

If you are trying to find new methods of increasing output and 
reducing your labor costs, why not look into the advantages offered 
by_these PETERS automatic and semi-automatic carton set-up 
and closing units? 

Send us samples of the various cartons you are now using. We 
will gladly make recommendations for your consideration. 





PETERS JUNIOR CARTON 
FORMING AND LINING] MA- 
CHINE sets up 35-40 cartons per 

min., one operator. Can be made 
adjustable to handle several carton 
sizes. 


PETERS JUNIOR CARTON 
FOLDING AND CLOSING 
MACHINE closes 35-40 cartons 
per min., no operator. Can also be 
made adjustable to handle several 
different cartons. 


PETERS MACHINERY CO. 


Chicago 40, Ill. 


4700 Ravenswood Ave. 








H.H. EDWARDS, INC. 
ENGINEERS & CONTRACTORS 


MATERIAL HANDLING EQUIPMENT 
MEAT TRACK SYSTEMS 
FURNISHED & INSTALLED 
TRACK SCALES, TROLLEYS, 
RACKS 
MEAT PACKING EQUIPMENT 








Authorized Distributors 
Shaw Box Crane & Hoist Div. Manning, 
Maxwell & Moore 





PEERLESS MONORAIL CO. 


Monorail and Crane Systems, Cranes and Hoists 
NEW YORK Ii, N. Y. 


246 W. |4th ST. - 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Week ended 
Aug. 1, 1946 
per lb. 
CARCASS BEEF 


Choice native steers— 


Bee WE on ccs wanvacsrectes 38@40 
Good native steers— 

BE WORMED cc cc vescscceceees 35@37 
Commercial native steers— 

All weights ................-28@30 
Cow, commercial .......ccces- 21@23 
Cow, canner and cutter....... 18@20 
Hindquarters, choice ........ 45 
Forequarters, choice ........ 

Cow, hindquarter, comm 





Cow, forequarter, comm 

BEEF CUTS 
Steer, loin, choice............. 65@67 
Sees MUNN 2 0 00000esd0ned 60@ 62 
Steer loin, commercial......... 40@45 





Steer round, choice............ 44@45 
Steer round, good............. 40@42 
Steer rib, choice. ....ccccccses 45@48 
ee Ge, Mc aatccsccuswveced 42@44 
Steer rib, commercial.......... 30@33 
BOCeP SED, GETEP. cc ccccccciccee sees 
Steer sirloin, choice........... 65 @67 
Steer sirloin, commercial......55@60 
Steer chuck, choice............ 3G 
Steer chuck, good............. 
Steer chuck, commercial 





Steer brisket, choice.... ‘ 
Steer brisket, good............ 
Steer back, choice............. 
Steer back, good.............. 


WONG GROG scccccccccceccecss 16@20 
BE BROOD occ c vecccccoseses 16@20 
Beef tenderloins .......... 1. 00@1. 10 
SOOGT PUDOND. 2 cc cvcccccescscecs 25@28 


FRESH PORK AND 
PORK PRODUCTS 
Reg. pork loins, 


WG, BS TS. .ccccccccecs 46 @48 
POOR ccccesvcccaceceves 29 @32 
Skinned shldrs., bone in...32 @33 
Spareribs, under 3 lbs......34 @36 
Boston butts, 3/8 lbs...... 39 @40 
Bomeless butts, C. t....220 cesseces 
GE GED wanaccseccsens 8 @9 
a Sei sepeseaes 6%@ 7% 
PEED ovsccsvvesticdecceus 15 @16 
BUEN wsccoresscsevgesnece 24 @25% 
DEE weccdactastareansat 12 @14 
Pea Porn rrr res 10 
BUSSE, MOO Bh... cccicesces 11%@12% 


Carlot basis, Chgo., loose basis. 


SAUSAGE MATERIALS 


Reg. pork trim (50% fat)..24 @26 
Sp. lean pork trim, 85%. :.40 @42 
Ex. lean pork trim, 95%..44 @45 
Pork cheek meat.......... 27 @29 
Boneless bull meat........ 31 @32 
Boneless chucks .......... 28 @30 
Shank meat ...........es. 25 @27 
Beef trimmings .......... 23 @25 
Dressed canners .......... 17 @20 
Dressed cutter cows....... 12 @20 
Dressed bologna bulls...... 24 @26 
Pork tomgueS ......+..0++ 24 


BEEF PRODUCTS 


BUGERD ccccvcccccecceseves 8 @10 
BED ccccccanecdscnouees 20 @2il 
Tongues, fresh or froz..... 32 @34 
TIPO, SCAM ..cccvcccess ll @13 
Se, GND : os ccccsseses 13 @14 
Livers, unblemished ...... 39 @45 
ED des cuvegsnndvaceveena 18 @19 
CREE ERORE ccc cccccecsess 19 @20 
Di nierenericdesdseenenak 8% @i1o0 
DD covouscceenredrascas @ 6 
PEERED cccccccsececescececs 5 @ 6 
SPICES 

(Basis Chgo., orig. bbls., bags, bales.) 

Whole Ground 

Allspice, prime ....... 29% 33% 

_  * peetieeeeey: 3014 3414 
Chili powder ......000. 55 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl. 25 29 
OOGMER scccccccces 23 27 

Mace, fcy. Banda..... oe 

East Indies ......... ae ee 
& W. I. Blend... 90 
Mustard flour, fcy..... 34 
ros 
Ww ook India Nutmeg.. 80 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 55 
ee GM Reaccnceces 70 
Pepper, Packers ...... 25 


tear 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturerg 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack..... -30 @a5 
Domestic rounds, over 
in., 140 pack...... 50 @m 
*Export rounds, wide, 
GOGE Bee Bhs scccacvessd @n 
Export rounds, medium, 
1% to 1% in...... aw 
Export rounds, narrow, 
BF MR. URGES. wv cccccccs 70 @% 
No. 1 weasands, 22 in. up 7 9 


No. 2 —— 
No. 2 bung 






No. 1 weasands, 24 in. up 8 gi 
5 


ie ears. 1.10@1.%5 
Middles, sutert, extra, 
2% @2% ----1.35@1.5 
—. aA ‘extra, 
Be Oe MR swvcsecsed 1.50@1.% 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 9 @0 
10-12 in. wide, flat...... 6 ba 
8-10 in. wide, flat...... 3 @4 
Pork casings: 
se narrow, 29 mm. & 
$0060606600n86n008 40@2.50 






eeeccscetoocecesos 2 2. 
Medium, 32@35 mm..... 2. r 
Spe. medium, 35@38 mm.2. 10 
Wide, 38@43 mm....... 1. 00 
Extra wide, 43 mm...... 1.7 » 
Export bungs .......... 23 
Large getune bungs...... 19 


Medium prime bungs....14 
Small prime ~ ‘ 
Middles, per set. 


CURING MATERIALS 





er of soda (Chgo. w'hse) 





425-lb. bbis., del......... $ 8% 
mE _.. n. ton, f.o.b. N. Y.: 
Dbl. refined gran............. 8.60 
SO GEFGURE cc ccccccscceal 12.00 
Medium crystals ............ 13.00 
Large crystals ......cccccce 14.0 
Pure rfd., gran. nitrate of soda. 40) 
ot rfd. powdered nitrate y 
Salt, in min. car of 80,000 ibe. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 9.0 
Medium, kiln dried.......... i] 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .........+++ 
— gran., f.o.b. refiners 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOND BI ccccccsccessseonull 5.15 
Dextrose, in car lots, per ewt., 
COSCOER) co cvcccccoveccsecuseel 49 
fim paper BAGS. .iccccccccccssa 4% 


SEEDS AND HERBS 


Ground 

Whole for Saus. 
Caraway seed ........ 35 40 
Cominos seed ........ 45 3 


Mustard sd., fcy. yel.. 28 
ree 28 “a 

Marjoram, Chilean .... 20 3 

RE 15 18 


MARGARINE TAX 
Taxes paid on oleomarga- 
rine during June, 1946, and 
1945, as reported by the Bu 

reau of Internal Revenue: 


June, June, 
1946 195 
Excise taxes 
(including 
special 
taxes) ..... $685,169.76 $729,874.8 
Quantity of product 


which tax was paid during 
June, 1946, and 1945: 


June. June, 
1946 1945 
Oleomargarine, 
color eee. 1,282,215 Om 
Oleomargarine, 
uncolored ... 29,282,364 26,2004 
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CHICAGO PROVISION MARKETS 


ae tntndnaretr weet Daily Market Sorvice 








"GASH PRICES PICNICS 
Fresh or Frozen 8.P 
CARLOT TRADING LOOSE BASIS 4 6 bedeceoes 32@33 33 
74 CHICAGO OR CHICAGO REESE 32 33 
BASIS PP coovseces 31 32n 
pees 29@ 30 30@31n 
THURSDAY, AUG. 1, 1946 12-14 .. 29 30@31n 
REGULAR HAMS 
Fresh or Frozen 8.P. BELLIES 
RAS . 40n = Fresh or Frozen Cured 
WB ..---+-+- = po Under 8....... 36 37n 
+ 401 See 6 37n 
W16...------ 39m Pe a hcre 33@34 35n 
BOILING HAMS « Be 4  & 
Fresh or Frozen 8.P. rf 
SMD ccoccce 39n 40n 
+4 eeaee © 38n 39n 
9-22 A 38n 39n 
SKINNED HAMS 8-2 
Fresh or Frozen 8.P. x 
Tmadeecce 43 44n 0-2 : 
vie oa 43 44n 54 3: 
ee 42 MG: SINS, ce0cssheos baebwns 3233 
i 41 @42 42lon 
Disassas 40 @41 41n 
Pe 40 4in FAT BACKS 
B24... +--+ 39% 40%n Green or Frozen Cured 
Be ccscee 39 40n . ; 
530 i 37% 39n A ee 25 26 
ganna 37 38n I ics coke 25 26 
ee > 10-12 25 26 
BOMED ov icceses 25 26 
oraEs oS, eee SBD cacscvesis 25 26 
Fresh or Frozen Cured panei eapgiy 35, 26 
lear Plates. . 21 22144 @23 SED cv scccses 25 26 
ie Butts.... 21@21% 23 @24 a 26 





Pork and Lard Prices Advance 


(Continued from page 48.) 
in 50-lb. cartons sold at 35c, Chicago, and there was a little 


business at %4 to %e higher. At midweek three tanks of re- | 


fned lard sold at 35c, Chicago basis. 


LATER: There was a fairly good carlot trade on Friday 
after a somewhat slow start. Light product was in demand 
and drew higher prices; little is available, however, since 
hogs have been running quite heavy. Heavy hams and pic- 
nies were being offered rather freely but the demand was 
slack because canners have been shut down. The lard market 
was a little slower but prices were steady with 35c being paid 
for lard in 50-lb. cartons. There was some interest in lard 
in 2- and 4-lb. cartons at 35%c and 35%c but little product 
so packaged is available. Fresh pork was strong with light 
loins going to 48@49c; the heavy end was a little draggy. 


NON-EXEMPT INDUSTRY PRODUCTS 


Among the industry products which the OPA has named 
as not being temporarily exempt from price controls are: 
processed meat products containing less than 20 per cent 
meat: canned beef hash; meat stews; frankfurters and beans; 
chile con carne; tamales; soups; pork and beans and spaghetti 
and meat balls. These are still subject to price ceilings. 








CANNED MEATS — ““PANTRY PALS” 


Stahl Meyer. 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 


Peoria Packing Co. 
U. S. YARDS 
PEORIA, ILL. 


Executive Offices Brooklyn Division 


172 £. 127th STREET 1125 WYCKOFF AVE. 
NEW YORK 35, N.Y. BROOKLYN 27, N.Y 


FERRIS HICKORY SMOKED HAM and BACON 


The National Provisioner—August 3, 1946 














Agent: J. Cobrin 





Aw 


FORD 
~ TRUCKS | 
LAST 


LONGER! 








FAMOUS 


“Old Farm’ 


BRAND 


SEASONINGS 
FLAVORS - BINDERS 
ESSENTIAL OILS 
CURES 

SPICES 
CONCENTRATES 
CONS-0-SPICE 





Calle Aguascalientes 9 Bis. 
Mexico, D. F., Mexico 


@ -------------- 





Associate Member NIMPA 
FINEST INGREDIENTS 


LABORATORY 
TESTED & CONTROLLED 


STANDARD AND 
INDIVIDUAL BLENDS 


FORMULAS & METHODS 


GUARANTEE 
QUALITY 
PRODUCTS 


For Your Service, 
Write, Wire or Phone 


KRADIENM. ING 


MEAT 


366 W 
WA tkins 9-6392 


15th St. 


INDUSTRIES SEASONINGS, 


New York 11 


INC. 


N. Y 


CH elsea 3-7931 
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DONT JERK! 


Jerks at the hoisting station result in bruised 
and damaged hams. “Boss” Jerkless Hog 
Hoists lift the hogs from the shackling pen 
and deposit them onto the bleeding rail 
without jerk or miss. Hoists up to 400 hogs 
per hour. Write for particulars—“*BUY 


BOSS” for Best Of Satisfactory Service. 








r 
































- lowa Beef & Provision Co., lnc. ° 
: WHOLESALERS « BONERS : 
: BEEF - PORK + VEAL + LAMB 7 
. also ' 
. ALL KINDS OF OFFAL ° 
‘ CARLOADS - TRUCKLOADS » MIXED LOADS : 
° We Bone All Grades of Gov't Set-Aside Beef bd 
: 848-852 FULTON MARKET z 
e CHICAGO 7, ILLINOIS . 
e TELEPHONES: CHESAPEAKE 2933-34-35 * 
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MARKET PRICES tece: Yor 





FRESH BEEF-STEER 

AND HEIFER: 
Choice: 
400-500 lbs. 
500-600 Ibs 
600-700 Ibs. 
700-800 Ibs. 


éeeeubamas $37.00-40.00 
. 37.00-40.00 

.... 87.00-40.00 

... 37.00-40.00 


Good: 
400-500 Ibs .. 35.00-38.00 
500-600 Ibs. .... 35.00-38.00 
600-700 Ibs. . 3B5.00-38.00 
DE GO. esecccce . 35.00-38.00 


Commercial: 


400-600 lbs 
600-700 Ibs 


. 28.00-34.00 
28.00-34.00 


COW (All Weights) 


Commercial cececceses Sasae.00 
rrr lll, 
ST éactueee cde dacenie 18.00-20.00 
ED cccccccccesccase 18.00-20.00 


FRESH VEAL, Carcass Basis’: 
Choice: 
50-170 Ibs. 
170-275 Ibs 
Good: 
50-170 Ibs 
170-275 Ibs 


32.00-36.00 
. 30.00-36.00 


30.00-32.00 
jaanves 28.00-32.00 
Commercial: 

50-170 Ibs. 


coos aa >.00-28.00 
170-275 Ibs. . 


. 25.00-28.00 
Utility: 
50-170 Ibs 
170-275 Ibs. 
Cull, all wts. 


20.00-24.00 
.. 20.00-24.00 
. 18.00-20.00 





WESTERN DRESSED MEATS 


JULY 30, 1946 


FRESH SPRING LAMB & 
MUTTON: 


SPRING LAMB: 


Choice: 
30-40 Ibs , : 43.00-5 
40-45 Ibs. . 2ah ot 43.050, 
45-50 Ibs. ....... 43.00-50.00 
50-60 Ibs. 43.00-50.09 
Good: ; 
30-40 Ibs. 41.25.46. 
40-45 Ibs. 4125-48. 
45-50 Ibs. 41.2546. 
50-60 Ibs. i - ++ 41,25-46.09 
Commercial, all wts.. 34.00-40.09 
Utility, all wts.... 30.00-35.09 
MUTTON (EWE), 70 Ibs. Dn.: 
errs ere 18.00-20,09 
Commercial 16.00-18,09 
Utility 14.00-16.09 


FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.) 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs 
Shoulders, Skinned, 
8-12 Ibs. 


N.Y. Style: 
jneveetaed 33.50-38.00 
Shoulders, Butts, Boston Style: 


& Be icbscccentee 39.00-48.00 


1Quotations based on skin off. 





DRESSED BEEF CARCASSES 
City Dressed 
JULY 30, 1946 


Choice :écedterteene 37@40 
Good ... ° icsneadade ‘ 35@ 40 
SOE 5 cdacivcndacad sows 27@34 
eee Nweebevesaan 24@ 26 
Cut. & canner...... . -22@24 
DRESSED VEAL 
Skin off 
Choice, 50@170 lIbs............ 34@40 
Good, 170@275 lbs....:.......4 32@36 
Commercial, 170@275 Ibs......27@32 
Utility, 170@275 Ibs........... 21@27 
DRESSED SHEEP AND 
LAMBS 
POE: GE wecsecndescdccven 44@48 
Dh (MEE saredeenseveaev ene 42@45 
Lamb, commercial ...........-35@40 
POUR, TEED sccccesccccenas 28@35 


FRESH PORK CUTS 
JULY 30, 1946 


City 
10/13 tes...... 40@46 
.36@40 
-41@ 45 


Pork loins, fr., 
Shoulders, N.Y. 
Hams, regular, 
PEA Ge acaccesencsacdae 
Pork trim, regular... 
Spareribs, medium .......... 
Boston butts, 4/8 Ibs.......... y 


KOSHER BEEF CUTS 
JULY 30, 1946 


10/12 Ibs.... 
‘under 14 Ibs.. 





Vores, Choice ........2ccccsc.ssBoQpee 
ME o.w00:604:060:606.06.00 00 
Fores, commercial ..........<- 26@32 
PeOGG, ME cuvccccvccesesned 23@24 
ites GENO cwnccs ee eae 60 30@34 
Pree 26@32 
Tri., commercial .... sees -eeQ@2s6 
cs ME 0b0 06 en 0tssrevenve 20@22 
Reg., chk., choice .32@36 
Ginn MMs pasesvencteste 28@34 
Reg. chk., commercial.........24@28 
Be, Wi, GE 6 60 68 bn 0eeeve 22@24 
Be GED cccscevcessvecss sec 
a Seer 48@54 
Pe, GUNN oc cccccccsscans 40@48 
Ss. WE nb 66s coencceoes 34@38 
DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
July 31, under 80 Ibs. .$33.00@33.75 
81 to 99 Ibs 33.00 





100 to 119 Ibs. 
120 to 136 Ibs. 
137 to 153 Ibs. 33.75 
154 to 171 Ibs........ 33.00@33. 75 
172 to 188 Ibs........ 33.00@33.75 
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CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi 
cago for week ended July 21, 
1946, were 7,034,000 Ibs; 
previous week 6,371,000 lbs, 
same week last year 6,897,000 
lbs.; January 1 to date 208. 
860,000 Ibs., compared with 
219,982,000 lbs. same time 
last year. 


Shipments of hides from 
Chicago for the week ended 
July 27, 1946, were 7,669,000 
lbs.; previous week 5,939,000 
lbs.; same week last year 
3,992,000 lbs.; January 1 t 
date 131,626,000 lIbs.; corre 
sponding time a year earlier, 
132,362,000 Ibs. 


OES POWER TO OWME 


All functions and authority 
vested in the Office of Eee 
nomic Stabilization have been 
transferred to the Office of 
War Mobilization and = 
version under Executive 
der 9762. The order 
the authority previously 
by the stabilization 
to the director of the 
of War Mobilization 
conversion. y 


“ 


H 







a 
Watch the Classified At 
vertisements page for 
men. 














Ee 








STAINLESS-CLAD 


ENGINEERING 


a; , . 
8.00.20. % : Suc PRODUCTION 
1 6.00-18.09 ce : 


at Chi- 
July 27, 
0 Ihs.; pe: ; 
00 Ibs. Behe ee ae 

3,897,000 : —ae tects i 20% Cladding of solid Stainless Steel 
oe oo Bee ae oi 2 provides 100% protection on contact side. 
ne time } ogee “S ; 

rs SS x 3 , Permanently bonded backing of mild steel makes 


7,669,000 _— it easier to fabricate than solid stainless. 
5,939,000 a 


ist year 

ary 1 t 

5 - Costs much less than solid stainless. 
r eariier, t 


Backed by 14 years of continuous service in the process industries 





INGERSOLL Steel Division 
OwWMR BORG-WARNER CORPORATION 


authority sips 310 South Michigan Ave. ¢ Chicago 4, Illinois 


of Eco- 7 Plants: Chicago, Illinois; New Castle, Indiana; 
lave been , Kalamazoo, Michigan 


= INGACLAD 


STAINLESS-CLAD STEEL 
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BY-PRODUCIS—FATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES: Trade 
was at a standstill this week with the 
only action consisting of a light move- 
ment of edible tallow variously pack- 
aged. Producers cleaned up their stocks 
of inedible tallows and greases pretty 
thoroughly prior to the reimposition of 
price controls and are now in a spot 
where they can do a little watchful wait- 
ing. Whether they can wait out the 
“law’s delays,” however, is another 
question. Reports from Washington in- 
dicate that authorities will not get 
around to the matter of readjustment 
of prices for by-products and minor 
products until the major problem of 
livestock and meat price freedom or 
control has been settled. 


It was learned this week that products 
which revert to the June 30 ceilings in- 
clude: household grease collected in the 
salvage campaign; fat and oil-bearing 
animal waste materials (butchers shop 
fats, suet, trimmings, and packinghouse 
trimmings, fat, offal, bones, and inter- 
ceptor grease); tallow (except edible) 
and greases covered in Section 14 of 
MPR 53. 

A 100-tierce lot of edible tallow sold 
at midweek at 21c, f.o.b. midwest point, 
and an earlier sale of a tank was re- 
ported at 20c. However, a car of ren- 
dered beef fat, presumably edible tal- 
low, was reported to have sold late this 
week at 25%c, Chicago basis. 

Ceiling prices for tallows which are 
again in force are (carlots, f.o.b. pro- 
ducers plant): fancy, 8%c; choice, 8%c; 
prime, 85c; special, 8%c; No. 1, 8%c; 
No. 2, 8%c and No. 3, 8c. 

Maximums for greases are: choice 
white, 8%c; A-white, 8%c; B-white, 
8%6c; yellow, 8%c; house, 8%c, and 
brown, 7%c; No. 1 pigskin and pigsfoot, 
9%ec and garbage grease, 7c, on carlot 
basis. 


The situation is very mixed with most 
types of oils still under ceilings, and 
cottonseed and soybean oil (when used 
for edible purposes) control-free. The 
OPA this week allowed a 1.3c increase 
in linseed oil prices to offset the can- 
cellation of a subsidy. 

The oil markets were generally quiet 
this week except for a little swapping 
trade for soybeans. Some coconut oil 
was available on the Coast but there 
was little interest in it since soapers’ 
allocations for this commodity have 
been filled. 


Current oil quotations are: crude soy- 
bean oil, 11%c f.o.b. Decatur; coconut, 
8%c cif. Pacific Coast in tankcars; 
crude cottonseed, 16%4c bid across the 
Belt. 


WHALE OIL PRODUCTION 


Antarctic whale oil production for 
the 1945-46 season, beginning Novem- 
ber 24, and ending April 24, reached 
306,000,000 Ibs., according to reports 
from factory ships and catchers arriv- 
ing in Cape Town, South Africa. The 
output is estimated to be around three 
times the wartime average, but less 
than one-third of prewar (1934-1938) 
average. With Germany and Japan re- 
moved from the industry, only Norway 
and the United Kingdom engaged in 
pelagic whaling in Antarctic waters 
during 1945-46. About 90 per cent of 
world production of whale oil comes 
from Antarctic waters. Contrary to the 
expectation that the whales would be 
heavy and plentiful after limited whal- 
ing activity during the war years, the 
whales killed were reported compara- 
tively light in weight and difficult to 
find despite the limited kill during the 
war years. 


BY-PRODUCTS MARKETs 


Blood 

Unit 
Ammonia 
Wagon, Bese 2. cccccccscccccccesces $9.50@ 10.99 

Digester Feed Tankage Materials 

Unground, per unit ammonia.......... $9.56 
Liquid stick, tank cars........ ...... 7 
Packinghouse Feeds 

Carlots, 
Der ton 
65% digester tankage, bulk.............,. $12.65 
60% digester tankage, bulk.............., 116. 
55% digester tankage, bulk.............., 106.3) 
50% digester tankage, bulk.............., 6 
45% digester tankage, bulk............... 81.0 
50% meat, bone meal scraps, bulk......,. 115.0 
TROOEMOGE ccccscccnepesccccccesensessnl 180.00 
Special steam bone-meal................0.. 65.0 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 8 & GO... ...cccccscccccaseed $52. 
Steam, ground, 3B BB. ..cccccccccccccccsedl ue 
Fertilizer Materials 
Per Ton 
High grade tankage, ground 
10@11% ammonia ...........-.605. $7.50@ 8. 
Bone tankage, unground, per ton...... 52.00 
EGS GEE 6b000hes veer terstdeccevens 8.00@ 9.0 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
Ste BOSONED GF BOER. cc ccccccvccescsccceenn $2.0 
SD GP Wee BUORTEE. 2c ccccccccecesccsscan 20 
Gelatine and Glue Stocks 
‘er cwt, 
Calf trimmings (limed).................cc0c $10 
Hide trimmings (green salted).............. # 
Sinews and pizzles (green, salted)........... & 
Per ton 
Cattle jaws, skulls and knuckles........... $45.0 
Pig skin scraps and trim, per Ib........... le 
Bones and Hoofs 
Per ton 
own ahine: DART 6 cccscicsscoces . 110.4 
light ‘ 


& 
Flat shins, heavy 








ght 95. 
Blades, ueseahe, shoulders & thighs 100. 106.6 
Hoofs, white 


Hoofs, house run, assorted......... 70. 0 
GUE DHE scnvcccccess ccccessese 60.00@ 70.0 
Animal Hair 

Winter coil dried, per ton........... $ 

Summer coil dried, per ton........... 35. oogstse 
Winter processed, black, Ib is | 
Ct tn cin cevchensateoeennres 4@% 
Winter processed, gray, Ib s 











Will bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 








AMERICAN MEAT INSTITUTE 


SSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


CHestnur 9630 
TELETYe® 
WESTERN UNION PHONE 
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HIDES AND SKINS 





> Shaw-Box BUDGIT 








a 


Hide buying permits extended two 

weeks to Aug. 24—Trade at standstill 

—Hope for some adjustment in hide 
ceiling soon. 


ELECTRIC 
HOISTS 






lowering others, but top price was still | 
only 15%c. Live cattle prices on the 
Chicago market at the time the hide 
ceiling was first established ranged 




































































from a top of $13.00 on choice steers | WRITE FOR 
Chicago down to $6.25 for canner cows. This | DESCRIPTIVE 
a , .. week, live cattle prices at Chicago | FOLDER 
0.20ean —_- See ree reached an all-time high of $27.50. a 
t late mid-wee . ay : ee : Budgit Hoi 1 
rials a permits covering July hides, which Under the circumstances, it is illogi- me coctable They ake 
9.50@10 | were valid for trading on Monday, July cal to suppose that packers perry afford all physical effort out of 
8® T 99 and would have expired on Aug. 10, to sell hides from currently priced cat- | lifting. They make pos- 
have been extended two weeks, or until tle. For some months before the recent | sible the employment 
Cari, Aug. 24. temporary expiration of OPA, cattle | of women or older men 
Der tou : he hid ket had carried a ceiling level of $18.00, or | on jobs. You can put 
— Developments me tin . ag e*S $5.00 over the top at the time hide ceil- | Budgit Hoists to work 
-» On this week were & out in line with gen- ings were established. There has been | as soon as delivered. 
: ae eral expectations. pee had — UP no sign of any hide trading this week. | « 
. i during the f free’ see J P pnw to | Neither have tanners been successful in | NET PRICES 
‘Ee E top of 27c _ = er ye . my — attempting to buy hides to be priced at | E 250 Lb...34 F.P.M...$119.00 
cows. While trade a ar eve’ Was levels in effect at the time of shipment. | A 500Lb...17 F.P.M... 139.00 
es) somewhat scanty, it is understood that ‘ ; G 500Lb...34F PM... 169.00 
Per ton tanners were afraid of a return to ceil- With no prospect of replacing raw | . = :--t reM... 168.08 
-..a@ ing levels on leather and were really stock, tanners naturally are shutting off | J 1000 Lb. | 134 F.P.M... 209.00 
“SS %0 F unconcerned regarding the price level sales of leather. Shoe manufacturers, a4 on oe 
for hides provided they were assured in turn, are asking OPA to do some- | P 4000 Lb... 8 F.P.M.... 279.00 
Per Ton that they could get commensurate prices thing to remedy the current situation | Current Available: 
7.50@ am § for their finished leather. but they complained at mid-week that | nee 5. ab S0--F Pa ee 
nwete Hides were the first commodity to be OPA did not even answer their tele- | | 440-3-60 
placed under a ceiling, the first ceiling 8™@™S. 
‘ having been - into effect ie 16, —_ were intimations yen this | E. COHN & SONS, INC. 
a oat 1941, with a 15c top price at that time. week that some action toward revising Material Handling E vipment 
On Sept. 13, 1941, differentials were ceilings might be taken in the very near | ne ung ©q 
.. $200 - =m . - x 910 900 L Street S. Ws 
an 2% set between different descriptions of future. The extension of the buying | Coder Re itis 
hides, by increasing some prices and permits for two more weeks would | — 
; 
Per ewt, 
“ma | ALWAYS SAY 
<% THE DOUBLE ANVIL 
Per ton 
. $45.0 
- Makes a DIAMOND HOG BETTER 
Per ton . 7 Doubles Cutting 
.00@110.0 . ® f Power at Cente 
came | | For the best in natural casings .. . = 
-00@ 105 where heaviest 
ween | | sheep, hog, beef or sewed casings k fall 
wor a 
90.00 eep, 0g, e g 4 > 
00@ 70.0 ) 
SAYER & CO. Inc. 
5.c0gste 195 WILSON AVENUE BROOKLYN 21, N.Y. 
10% CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
8 PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 
— 
The New Choke Proof— 
FRENCH | | racers 
Reduction 30% to 40% * 
CURBPRESS (| sone < 
The “DOUBLE ANVIL” —an impor. a 
° ° tant DIAMOND feature — plus disc 
Will Give You knives set at an angle fora fast shearing 
cut : ato pene neghe oo un- 
= equalled speed, capacity, fi of reducti Vv 
fs MORE GREASE pe te toe gape nara ion. Very easy run- 
PURER GREASE 6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 
LESS REWORKING driven. Ask for Bulletin 85. 
GREATER CLEANLINESS Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lil. 
We invite your inquiries 
- Bese DIAMOND IRON WORKS, INC. 
The French Oil Mill 
Machinery Company AND THE MAHR MANUFACTURING CO. DIVISION 
aia Piqua Ohio | 1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA 
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seem to support this idea. Hope is ex- 
pressed in some quarters that hides 
will be li%ted to around a 20c level, at 
least, and some traders feel that this 
might start a resumption of hide trad- 
ing. 

SHEEPSKINS. — Trade in packer 
shearlings has been at a standstill. No. 
1’s had been selling in the “free” mar- 
ket at $3.00 each, and attempts to buy 
at the old ceiling of $2.15 have met with 
no encouragement whatever. Produc- 
ers are hopeful of some change, or some 
interpretation of that section of the law 
covering prices equal to imported skin 
prices, that will clarify the situation. A 
similar condition exists on pickled skins, 
with no trading apparent. Fall clips 
sold in a small way at $3.50 each. A 
few genuine spring lambs were reported 
moving at a variety of prices, with 
market called $2.85@3.00 each for 
packer production; some small packer 
spring lambs were reported moving 
down to $2.60 per cwt. light weight 
basis. 


HIDES BADLY NEEDED 


National Shoe Manufacturers’ Asso- 
ciation said this week that virtually 
the entire shoe industry will be forced 
to close down unless the OPA acts 
quickly to adjust the prices of hides. 
“Tanners cannot get hides, they are not 
shipping and manufacturers are not get- 
ting any leather,” an association spokes- 
man said. “If we don’t get relief im- 


WEEK'S CLOSING MARKETS 








mediately, August production may be 
curtailed as much as 90 per cent.” Dur- 
ing the period when OPA was inopera- 
tive hide prices advanced from 15%c 
a pound to 26 or 27¢c a pound, but now 
have been rolled back to the former 
ceiling price. 


U.S. WILL NOT EXPORT 
FATS DURING 1947 


A decrease of 610,000,000 lbs. in fats 
and oils production expected in 1947 has 
caused the Department of Agriculture 
to cancel relief exports from this coun- 
try after the first of the year, O. W. 
Herman, acting director of the fats and 
oils branch of the department, told a 
special House committe this week. 


According to present plans, the United 
States will become a net importer rather 
than a net exporter of crtical fats and 
oils in the coming year. 


Only commitments for 1947 cover ex- 
ports to Mexico, Cuba, and the tradi- 
tional countries the United States has 
always furnished with these commodi- 
ties, Mr. Herman continued. There is 
also the prospect of some oil trading, 
such as a trade of one of America’s fats 
for palm oil from the Belgian Congo. 


The expected reduction next year is 














ee 
estimated at three hundred million 
pounds in the production of grease ang 
tallow, and three hundred ten million ip 
vegetable oils. 


“These two factors influenced us mg. 
terially in making our decision againg 
exports next year,” Mr. Herman said, 
“We have established a policy of ho 
emergency exports next year. We do not 
expect much improvement in the fats 
and oils situation during the rest of this 
year.” 


The only bright spot in the 1947 pro- 
duction picture is in increased copra 
production in the Philippines and an yp. 
disclosed source that the United State; 
is now trying to develop, he said, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev Cor. 

Aug. 2, '46 week isa 
Hvy. nat. strs. @15% @27 15% 
Hvy. Tex. strs. @14% @26 14h 
Hvy. butt 

brnd'd strs... @14% @26 144 
Hvy. Col. strs. @l4 @26 4 
Ex-light Tex. 

Pt 6eas oeee @15 @26 @5 
Brnd'd - cows. . @14% @26 144 
Hvy. nat. cows. @15% @27 : 
Lt. nat. cows.. @15% @27 154 
Nat. bulls..... @i12 @20 2 
Brnd’d bulls... @ll @19 1 
Calfskins .....23%%@27 31 @36 23% 
en 2. sxces @20 27 @30 
Kips, brnd’d... @17% @23% 17% 
Slunks, reg.... @1.10 vase 1.0 
Slunks, bris.... @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 24 @25 15 
Brnd'd all-wts. @l4 23 @24 4 
Nat. bulls..... @11% @lj 11 
Brnd'd bulls... @10% @16 ri 
Calfskins ..... 20% @23 2544 @29 20% 
Kips, nat...... @18 24 @25 
Slunks, reg.... @1.10 sees 2 | 
Slunks, hris.... @55 


All packer hides and all calf and kipskins quote 
on trimmed, selected basis; small packer hide 
quoted flat, trimmed; all slunks quoted fiat. 


COUNTRY HIDES 


Eivy. etrs...... @15 20% @21 15 
Hvy. cows..... @15 20% @21 15 
PD wsccececs @15 20% @21 

Extremes ..... @15 20% @21 15 
Tn” sicveesse @11% 14 11% 

Calfskins ..... 16 @18 @25 16 

Kipskins ...... @16 


@24 16 
Horsehides ....6.50@8.00 10.00@10.50 6. o 
All country hides and skins quoted on fiat bask. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 @3.00 2.10@2% 
Dry pelts...... 26 @27 26 @27 23 Gs 


MATCHING OF DUALS 


It is not possible to match all tires 
exactly, B. F. Goodrich engineers point 
out. Some tolerance must be permitted 
The most desirable matching is obtained 
by not exceeding % in. difference in eit- 
cumference or % in. in diameter fa 
truck tire sizes up to and including 8, 
and 1% in. difference in circumferenté 
or % in. in diameter for sizes 9.00 and 
larger. In highway service the 
of the two tires on a dual 
should be applied on the inside position 
provided its measurement shows it 
within the permitted tolerance exp! 
above. 
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lion f HAVE FAITHFULLY SERVED THE MEAT INDUSTRY FOR 
TWENTY-THREE YEARS BY BUILDING FLAVOR IN YOUR 
set SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 
of no 
€ do not 
we }| A.C. LEGG PACKING COMPANY, INC. 
BIRMINGHAM, ALABAMA 
147 pro. 
1 copra 
i an un. 
1 States 
; STAINLESS PREFERRED 
| STEEL p> PACKAGING 
IONS ’ 
agen ag SERVICE 
oa superior metal. Life-time CELLOPHANE GLASSINE 
iy wear at economical cost. GREASEPROOF PARCHMENT 
ou" Inquiries Invited BACON PAK _ LARD PAK.- 
15 
=) HAM BOILER CORPORATION | MLUDGSeULLLU ea 
23% u Office and Factory, Port Chester, N. Y. ° Chicoge Office, 332 S. Michigan Ave., 4 encatehe oetleediits am 
it 
= SMOKY MOUNTAIN 
M BRAND 
20% ry SWEET RED AND GREEN 
—a : PEPPERS 
"ker hides Finer Flavor from the Land O’Corn/ in Salt Brine 
Black Hawk Hams and Bacon DICED IN BARRELS & KEGS OR 
Pork: Beef * Veal * Lamb & HULLS GLASS PACKED GALLONS 
- Vacuum Cooked Meats Growers « Processors ¢ Manufacturers « Packers 
oe THE RATH PACKING COMPANY, Waterloo, lowa e M. LICHT a SON e 
611 S. BROADWAY « BOX 505 e KNOXVILLE 5, TENNESSEE 




















Ls NOW, No. 50 SAUSAGE TRUCK 
ee with the 

— New “NEOPRENE” WHEEL! 

ce in cit- 


== 50 Sa’ ¢ Truck has been one of our most popular items 

is will be in even greater demand now that they are avail 
ay my 4 new t Neoprene wheel which eliminates the 
seperation of the tread due to the corrosion of the core which i 
serious problem with old style rubber-tired metal wheels. These are 
complete with roller bearing grease-retaining washer, plated hub caps 
and grease fitting. 
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Grass Cattle Now Moving in Hot 
and Dry Weather in Southwest 








By ROBERT V. SKAU, Market Editor 


OKLAHOMA CITY: With July over 
and no rain in most of the Flint Hills- 
Osage cattle country since June 30, 
farmers are beginning to compare this 
year with the drouth year of 1934, when 
less than % in. of rain fell during the 
entire month of July. However, the 
heavy marketward movement of cattle 
this week was not attributed to any 
scarcity of feed or stock water, but to 
a number of factors, including uncer- 
tainty over OPA livestock and meat 
controls, record high prices, and excel- 
lent condition of cattle because of an 
exceptionally early spring season in 
which grass made record growth. 


The weather in this country, where 
over 400,000 cattle are being grazed 
this summer, is the item that can vastly 
affect the beef and cattle situation over 
a long period of time. 


With the thermometer registering 
100 degs. plus for the first three days 
of the week, topped by a sultry 105 
degs., field work was all but halted. 
The only show of activity in the heat 
wave was the loading of grass fat cat- 
tle for the market centers of E. St. 
Louis, Oklahoma City, St. Joseph and 
Kansas City. Long lines of cars were 
pushed up to loading docks late last 
week and more were on order for fol- 
lowing days. 

The above mentioned markets were 
well supplied with grass cattle. In fact, 
numbers were at record levels at Kan- 
sas City for the time of year, with an 
estimated 70,000 for the full week. 
These unloadings afforded packers an 
opportunity to lower price levels from 


recent peaks and some classes of cat- 
tle, cows especially, were selling at 
lower prices than when OPA price ceil- 
ings prevailed. The percentage of cows 
in daily receipts at these western mar- 
kets indicates strongly that many farm- 
ers and ranchers are of the opinion 
that the peak price level of the trade 
will be recorded for the summer of 1946. 

While there was hope that some re- 
lief would be coming from the intense 
heat, reports of dust storms were be- 
coming fairly common. Kingfisher, 
Okla., reported a heavy dust storm and 
a very light shower at the peak of the 
heat wave, while at Hennessey, Okla- 
homa, a duster cut visibility to two 
blocks. 

In Craig county, northeastern Okla- 
homa, E. B. Hildebrand, county agent, 
said that while the hot, dry weather 
was beneficial to the hay crops, it has 
seriously affected the corn crop. Ap- 
proximately 48,000 acres of land are in 
corn and an estimated 1,000,000 bushels 
would be the yield if a good rain comes 
before it is too late, Hildebrand said. 


CHICAGO PROVISION 
SHIPMENTS 
Provision shipments from Chicago 


for the week ended July 27, 1946, were 
reported as follows: 


Week Previous Year 
July 27 week ago 
Cured meats, 
pounds ........ 24,077,000 13,299,000 25,695,000 
Fresh meats, 
DOUNED ....cces 38,433,000 30,509,000 32,432,000 
Lard, pounds.... 6,850,000 3,834,000 3,870,000 


~ ae 


STUDY MEXICAN CATTLE 


The Mexican-United States Agrieyj. 
tural Commission has recommended gp 
investigation of animal disease cong. 
tions in Mexico, with the object of 
revoking the U.S. quarantine againg 
importation of livestock,, should no eyj. 
dence of hoof and mouth disease he 
found. 


The commission also suggested that 
in future the two governments require 
that all cattle, other ruminants ang 
swine from infested countries be ep. 
tered through an international quarap. 
tine station to be established by the 
United States on Swan Island, in the 
Caribbean, or another mutually suitable 
location. The commission pointed ont 
that the Mexican government is ar. 
ranging for the removal from Mexico 
of a shipment of Zebu bulls now o 
Sacrifice Island and originating in Bra. 
zil, a country where hoof and mouth 
disease is prevalent. 


IMPORTS OF LIVESTOCK 


Imports of livestock into the United 
States during May, 1946: 


May 
1946 145 
Cattle, for breeding— 
COMAGR ...cccccccsccccscccce. 8,008 2.3% 
Cattle, other edible— 
Canada— 
Over TOO BS... ccccccccccccscccsccccsssn 


Dairy 7,478 5,22 
Other 13 6 

SD TR. ce cdcccccccteses 431 
WD SE PD cc cccccccctes 1,199 1M 

Mexico— 

Grew FEO Wee. o occ cnccceccecccccecsscesme 
Dairy .... w» 
Other 72 2,118 
es, beak cncétesdvber 48,409 48,014 
Waker BHD WS. ...cccccvesce 532 459 
CC a 4ccdcnsancoencsees 11 5 
Sheep, and goats, edible....... 15 16,626 


Lack of water can be more harmful 
for livestock than a shortage of feed, 





KENNETT-MURRAY 
Livestock Buying Sewice 


THE KEY TO | | 
SATISFACTION 


Detroit, Mich. Cinemnati,0. Dayton.0. Omaha, Neb. 


Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Nashville,Tenn Sioux City,la. Montgomery, Ala 








SS] 











Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 





———— 











LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 


West Fargo, N.D 


Billings, Mon 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 1, 1946: | 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 


on hard hogs): Chicago Nat. Stk. Yds. Omaha 


BARROWS AND GILTS: 
Good and Choice: 









120-140 Ibs...... $20.50-22. 50 $20.00-21.25 $.......... 
140-160 Ibs...... 21.54 23. 00 20.75-23.00 22.00-23.50 
160-180 Ibs...... 22.00-24.00 23.00-23.50 
180-200 Ibs...... : 5-23.25 23.75-24.00 23.50-24.00 
: 75-24.15 23.50-24.00 

23.75-24.15 23.50-24.00 





330-360 ‘So 
Medium: 

160-220 Ibs...... 21.00-23.00 20.00-23.50 
sows: 


Good and Choice: 
270-300 Ibs...... 


a] 





21.75-22.00 
300-330 Ibs...... 21.50-22.00 
330-360 Ibs...... 21.25-21.75 
360-400 Ibs...... 21.25-21.75 
Good: 
400-450 Ibs...... 21.00-21.50 21.00-21.25 
450-550 Ibs...... 20.75-21.50 21.00-21.25 
Medium 
250-550 Ibs...... 19.00-21.00 18.50-21.00 


23.50-24. 00 
= 50-23.75 

-25-23.50 
23. 00-23.50 





22.00-23.50 


Kans. City 






22. 25-23. 
23.50-24. 00 
23.75-24.10 
23.75-24.10 
23.75-24.10 
23.50-24.00 
23.25-23.75 


21.75-23.50 





21.50-22.50 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 





700- 900 Ibs..... 22.00-25 00 21.50-26.00 

900-1100 Ibs..... 23.00-26 22 
1100-1300 Ibs... .. 

1300-1500 Ibs..... 

STEERS, Good: 

700- 900 Ibs..... 17.50-22.00 18.00-22.00 

900-1100 Ibs..... 18.00-22.50 18.00-22.00 
1100-1300 Ibs..... 19.00-23.00 18.50-22.50 
1300-1500 Ibs..... 19.50-23.50 19.00-22.50 
STEERS, Medium: 

700-1100 Ibs..... 13.50-18.00 14.00-18.50 
1100-1300 Ibs..... 14.50-19.00 14.50-18.50 
STEERS, Common: 

700-1100 Ibs..... 12.00-14.50 11.50-14.50 


HEIFERS, Choice: 


600- 800 Ibs..... 22.00-24.00 20.00-24.50 
800-1000 Ibs..... 23.00-25.00 21.00-25.00 


HEIFERS, Good: 


600- 800 Ibs..... 16.00-22.00 17.00-20.00 

800-1000 Ibs..... 17.00-23.00 17.50-21.00 
HEIFERS, Medium 

500- 900 Ibs..... 12.50-16.50 13.00-17.50 
HEIFERS, Common: 

500- 900 Ibs..... 11.00-12.50 10.00-13.00 
COWS, All Weights: 

MD cone sacces 13.50-15.00 13.50-15.50 

Medium ........ 11.25-13.50 11.00-13.50 

Cutter & com... 8.75-11.25 8.50-11.00 

Canner ......... 7.75- 8.75 7.50- 8.50 


BULLS (Yigs. Excl.) All Weights: 


Beef, good ..... 14.75-16.00 14.50-15.50 
Sausage, good .. 13.50-15.25 13.75-14.25 
Sausage, med. .. 12.00-13.50 12.50-13.75 
Sausage, cut. & 





ih écenesene 10.00-12.00 9.00-12.50 
VEALERS: 
Good & choice.. 16.50-19.00 14.00-18.25 
Com. & med.... 11.50-16.50 10.00-14.00 
ME eviescccvcese 9.50-11.50  8.00-10.00 
CALVES: 
Good & choice.. 14.50-16.50 14.00-15.50 
Com. & med.... 9.50-14.50 10.00-14.00 
ar 8.50- 9.50 8.00-10.00 
SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 
Good & choice.. 20.50-22.00 .......... 
Medium & good. 17.00-20.25 16.25-20.00 
Common ....... 14.00-16.50 12.50-15. 75 





11.50-14.00 


22.00-24.50 
22.50-25.00 


16.50-2 
17.50-2 3250 


10.00-12.50 





12. .00 
10. -15 
8.25-10.75 
7.00- 8.25 
13.00-14.25 
12.50-13.00 
11.25-12.50 
8.50-11.25 


14.00-16.50 
10.00-14.00 
8.50-10.00 


13.50-15.50 
10.00-13.50 
8.50-10.00 


19.50-20.25 
17.50-19.2% 
15.00-17.2 


5 
5 


11.00-13.25 


38 
s3 


theto 
tom 


te 
tobe 
sz 


ee 


11.25-15.00 


10.00-11.25 


10.75-12.25 
8.00-10.75 


19. 50- 20.00 
16.25-19.00 
13.50-16.00 


St. Paul 





24.00 only 
24.00 only 
24.00 only 
24.00 only 
24.00 only 
24.00 only 
24.00 only 
23.75-24.00 
23.50-23.75 


23.00-23.25 


22.25 only 
5 only 
only 
only 





22.00 only 
22.00 only 


21.50-21.75 


11.00-13.50 


22 


10.00-12.00 


ed 
abe dnd 
BARS 

— ae 
"Sy> 
aHKxss 


13.50-14.25 
13.00-14.00 
11.00-13.00 


8.50-11.00 


20.00-21.00 
16.00-19.75 
14.00-15.75 


Quotations on wooled stock based on animals of current seasonal market 
weights and wool growth. Those on shorn stock on animals with No. 1 and 


No. 2 pelts. 


Quotations on slaughter lambs and yearlings of Good and Choice and of Me- 
dium and Good grades, and on ewes of Good and Choice grades, as combined, 
Tepresent lots averaging within the top half of the Good and the top half 


of the Medium grades, respectively. 
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Famous 


CONSULT UZ 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


















































Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 








ON THE SIOUX CITY MARKET 


ERICKSON & POTTS 
ORDER BUYING Phone: 82440 








SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











For Sewice aud De scudabelity 


Pan y Pa C1101 31.41) ie oe 


CATTLE ORDER BUYERS 
SIOUX CITY, 1OWA 





NEVER TAKE 


SALT FOR GRANTED! 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT CO., 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-11. 


LH) ET 














THEE. KaHn’sSonsCo.| 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
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Liberty 


Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


— 
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a 














WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. 





New York 17, N. Y- 





Boston, Mass. 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 




















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 


for the week ended July 27, 1946. 
CATTLE 























Week Cor. 

ended Prev. week, 

July 27 week 1945 
Chicagot ..... .927 24,951 13,892 
Kansas City... 27,850 26,928 18,102 
Omaha*® ...... 608 22,708 15,087 
East St. Louis. 16,465 16,630 9,516 
St. Joseph..... 11,745 11,446 4,553 
Sioux City..... 11,318 10,901 10,723 
Wichita* ..... 054 6,658 4,885 
Philadelphia .. 3,385 4,539 2,724 
Indianapolis .. 2,205 2,250 
New York & 

Jersey City.. 13,130 12,988 11,669 
Okla. City*.... 13,581 18,016 9,906 
Cincinnati .... 6,181 8,5! 6,014 
OMTEE ccccece 033 7,412 4,431 
St. Paul...... 14,078 13,593 11,997 
Milwaukee 2,692 3,539 2,313 

Betas .ccvss 175,247 191,109 126,805 

*Cattle and calves. 

HOGS 

Chicago ...... 39,746 87,565 58,058 
Kansas City... 40,817 39,056 27,227 
Omaha ....... 54,570 56,925 30,898 
East St. Louis' 17,587 70,205 34,614 
St. Joseph 31,978 12,960 
Sioux City..... 34,048 23,740 
Wichita ...... 2,324 2,465 
Philadelphia .. 11, ‘677 12,798 4,467 
Indianapolis .. 15,359 15,836 11,813 
New York & 

Jersey aes 46,034 51,000 23,428 
Okla. City..... 9,327 9,085 5,384 
Cincinnati .... 14,033 14,879 5,801 
DOMVEP 22.02. 11,973 11,962 6,783 
St. Paul....... 22,831 32,398 16,577 
Milwaukee 3,386 4,575 2,211 

_  eereee 295,943 474,724 266,426 


Includes National Stock Yards, E. 








St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot ..... 9,297 10,875 4,058 
Kansas City... 36,417 28,039 18,884 
Omaha ....... 28,202 14,270 22,955 
East St. Louis. 23,411 29, 19,261 
St. Joseph..... 12,729 21,618 17,210 
Sioux City..... 13,777 9,212 7,303 
Wichita ...... 361 4,780 3,970 
Philadelphia .. 3,344 4,103 2,684 
Indianapolis .. 2,174 1,405 3,156 
New York & 

Jersey City.. 64,173 57,869 50,266 
Okla. City..... 11,862 13,609 4,646 
Cincinnati .... a. 1,252 791 
OE sxcceee 8,916 9 6,508 
St. Paal.....- 6,279 7,020 5,657 
Milwaukee ... 1,148 917 678 

Bee ccccce 158,090 209,459 168,027 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, July 29, 1946: 


CATTLE: 


Steers, com. & med.. mY ie 18.50 

GOS, GO coccstcces }13.00 

Cows, can. & cut..... 8.65 

aaa 12:30612:00 
CALVES: 

Vealers, med. to ch.. - 00@ 20.00 

Calves, COM. ........ 00@ 10.50 
HOGS: 

a fe Verret Te 
LAMBS: 

Ge Oh hc cccccceused $20.00@23.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended July 27, 1946: 


Cattle Calves Hogs* Sheep 
449 1,662 2,461 1,844 
Total (incl 


directs) .8,076 13,166 24,617 72,681 
Previous week: 
Salable .. 838 2,787 205 1,137 
Total (incl. 
directs) .6,528 16,355 19,095 52,327 
*Including hogs at 31st street. 


Salable 





CORN BELT DIRECT 
TRADING 


Reported by Office of Production & 
Marketing Administration 
Des Moines, Ia., Aug. 1— 
At the 19 concentration yards 
and 11 packing plants jp 
Iowa and Minnesota, 
prices were $3.00-3.50 higher 
on butcher hogs under 259 
Ibs.; $2.50-3.25 higher on 
heavier weights and sows, 


Hogs, good to choice: 


160-180 Ib. ...........$22.00@23.59 

I ae 22.75@23.50 

SE ES ccccacocsns 22.50@ 

330-360 Ib. ........... 22.00@ 23.95 
Sows: 

See By cecwncccves $21.25@22.95 

400-550 Ib. ........... 21.25@22.09 


Receipts of hogs at Cor 
Belt markets, for the week 
ended Aug. 1, were as fol- 
lows: 


This Same 

week last a 
OU BB ve ccccccvecs 38,700 30,500 
July 27............21,000 16,000 
July 20............17,800 14,000 
BE Bee cccvceseses 6,300 7,000 
GU Dh vccccccscced 28,800 45,000 
BUR. Banc cccccccces 21,000 49,800 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ending July 


27 were reported to be as fol- 
lows: 


AT 20 MARKETS, 
WEEK 
ENDED 





AT 11 MARKETS, 





WEEK ENDED: Hogs 
MG s0cs06e6 00s ckaseuanee 320,000 
_ 4» See ee 448,000 
DD nAs 60e6.06060.0cn tek Oe 222, 
BD csteddesbusss0eecesuue 452, 
Sa 482,000 
AT 7 MARKETS 
WEE 
ENDED Cattle Hogs Sheep 
July 27..... 217,000 279,000 172,000 
July 20 -315,000 395,000 215,000 
1945 - 186,000 ,000 158,000 
1944 199,000 410,000 183,000 
1943 154,000 417,000 191,000 
SPECIAL GRASS 
MARKET REPORT 
Chicago July 31 
CATTLE: 
Steers, med. to gd 
900-11 


00 Ibs. vee GB. 00@20.00 
Steers, med. 17.0 


Heifers, com. to med.. it, 1530 
GONG, BIOS cccccccccee 14. 
Cows, com. to med.... 10.50@13.00 
Cows, can. and cut. ..8.25@ 9.1% 
Bulls, sausage, 

SO, GD Bic ccccests 13.00@15.0 
Bulls, gd. heavies..... 15. 16.0 

VEALERS: 

Gd. to choice......... 18.00@ 18.50 


Kansas City 

CATTLE: 
Steers, med. to gd... 
Steers, com. to med. 
Mexican ......-++++ 
Heifers, med. to gd... 
Heifers, com. to med.. 1 


.$14.50@1T.0 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, July 27, 1946, as re- 

ed to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 


Armour, 2,169 hogs; Swift, 1,297 
: Wilson, gy fm dag 
hogs; Agar, 4, ogs8 ; p- 
9 11313 hogs; Others, 18,471 


Total: 23,927 cattle; 3,580 calves; 
99,746 hogs; 9,297 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
armour ... 6,747 2,275 1,947 4,996 


Cudahy ... 3,972 619 759 5,803 
a. . 5,606 3,128 6,678 6,510 
Wilson ... 3,529 295 270 2,256 
Campbell . 2,059 


te aac kee 
weers . -.14,809 "868 5,019 2,987 


Total ...37,864 7,185 14,673 22,552 


OMAHA 
Cattle & 

Calves Hogs Sheep 
- ae 5,114 7,193 544 
deaehy eee eB, 557 2,44 544 
Swift ........4,820 2,718 1,882 
Wilson .....-- 2,894 1, jane 

Independent .. .... 2,239 

BED ccccess 169 8,932 


Cattle and Calves: Greater Omaha, 
182; Hoffman, 60; Rothschild, 375; 
John Roth, 28; South Omaha, 1,026; 
Kingan, 605; Merchants, 21 

Total: 18,301 cattle and calves; 
24,835 hogs and 2,970 sheep. 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,920 3,163 2,031 8,360 


Swift .... 4,620 3,151 1,238 6,900 
Hunter ... 1,431 - 1,039 677 
Heil ..... eeee 1,602 
Laclede 1,225 
Sieloff » eee eens 620 
Others .... 6,494 491 2,348 824 
Shippers .. 8,864 2,556 7,4 6,641 





Total ...25,329 9,361 17,587 23,411 


8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 3,685 1,131 3,315 5,937 
Armour .. 3,659 1,230 yo 3,342 
1 


Others ... 4,451 1,393 2, 3,450 


Total ...11,745 3,754 8,595 12,729 

Does not include 1,577 cattle; 990 
calves; 21,833 hogs and 10,562 sheep 
bought direct. 


SIOUX CITY 


Cattle Calves Hogs Sheep 


Cudahy .. 3,881 152 12,419 1,975 
Armour ... 3,448 64 14,048 2,033 


Swift .... 3,135 92 7,717 1,473 
Others.... 167 .... cee | fone 
Shippers ..10,264 5 21,074 991 


Total ...20,895 313 55,258 6,472 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy ... 1,674 1,726 3,076 
Guggen- 


Me ccs BATS ncce 0 ccee ETD 

nD- 

Ostertag. SP sis 42 
Ul? eee 396 
Sunflower . Ge sass 98 
Others .... 4,391 .... 757 588 


Total ... 7,328 1,726 4,369 6,361 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 4,115 2,929 687 1,783 
Wilson ... 3,650 2,460 831 1,317 
Others.... 420 7 Cr. sess 


Total ... 8,185 5,396 1,998 3,109, 


Not including 7,329 hogs and 8,762 
sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
TB cece GOB ices 
‘ 6 ‘ 381... 
seas 26 2,077 .. 
Schlachter. 251 De ‘shes 0s 
Schroth... 199 .... 2,412 .. 
Others ... 2,070 867 915 6,465 





Total ... 3,287 924 11,781 6,867 


Not including 3,317 cattle and 5,339 
bought direct. 


FT. WORTH 
Cattle Calves Hogs Sheep 
Armour ... 2,985 5,430 231 22,249 
Swift .... 3,366 6,613 893 35,588 
Blue 
Bonnet . 490 iar 
eccese 970 17 14 


ty 
Rosenthal. 391 19 
Total ... 8,202 12,082 1,138 57,837 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,170 308 2,883 5,850 
Swift .... 984 431 2,577 1,108 


Cudahy .. 890 106 4,918 1,120 
Others ... 4,039 393 1,595 838 


Total ... 7,083 1,238 11,973 8,916 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 3,722 1,350 9,134 2,522 





Bartusch we _sese vows Sass 
Cudahy ... 1,244 1,851 .... 1,215 
Rifkin 817 147 « wesc 
Superior .. 1,887 .... Stine ose0 
Swift .... 3,348 2,631 13,697 2,542 
Others .... 3,272 ae snes sacs 


Total ...14,078 6,327 22,831 6,279 
TOTAL PACKER PURCHASES 
Week Cor. 


ended Prev. week, 
July 27 week 1945 


Cattle ...... 191,068 215,331 143,685 
BOGS ccccce 249,285 303,579 137,592 
Sheep ...... 186,115 117,103 153,389 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
July 25.. 7,261 724 13,467 1,853 
July 26.. 3,330 716 17,503 5,882 
July 27.. 1,114 366 
July 29..18,395 1,261 5,971 7,158 
July 30.. 8,166 1,243 10,969 2,605 
July 31. .11,313 621 13,002 
our. 1.. 5,000 800 12,500 1,800 


so far.42,874 3,925 
WE. ago.37,061 4,069 
1945 ....41,404 3,118 34,828 17,985 
1944 ....34,087 5,470 63,695 24,371 

*Including 1,108 cattle, 775 calves, 
17,296 hogs and 12,521 sheep direct to 


packers. 
SHIPMENTS 

Cattle Calves Hogs Sheep 
July 25.. 3,213 195 1,212 ons 
July 26.. 1,854 82 4,705 90 
July 27.. 611 oe 238 47 
July 29.. 6,078 87 1,621 252 
July 30.. 3,862 77 2,485 472 
July 31.. 5,939 100 862,634 453 
a 1.. 2,000 200 «#1 200 
so far.17,879 464 7,740 1,377 
Wk. ago.18,753 60s «6 1,227 
1945 ....18,291 598 4,646 536 
1944 ....12,811 358 7,078 346 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Aug. 1, 1946: 


Week ended Prev. 
Aug. 1 


week 
Packers’ purch..... 23,025 28,202 
Shippers’ purch....12,728 12,425 





SEE Weed oescise 35,748 40,627 





CANADIAN SLAUGHTER 





June, 

1945 
Cattle 98,318 
Calves 81,560 
Hogs .. 377,921 
Sheep 44,245 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
July 26: 


Cattle Calves Hogs Sheep 
Los Angeles. .8,900 2,000 925 225 
San Francisco.2,250 315 950 17,000 
Portland ....2,300 375 785 2,850 
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More Ford Trucks in Use 
Today Than Any Other Make! 





* 


SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 


e VEGETABLE OlLe 


=—=THE WM. SCHLUDERBERG -T. J. KURDLE CO.=—= 
MAIN OFFICE-PLANT and REFINERY 


Ww. 
458-11 &, 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 
22 1th 


ROANOKE, VA. 
ST. 317 E. Campbell Ave. 


Superior Packing Co.) 


Price 


Chicago 


Carlots 


Quality 





Service 


St. Paul | 





DRESSED BEEF 
| BONELESS BEEF and VEAL | 


Barrel Lots 











LIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS » BACON - LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














Wilmington Provision Compan v 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














‘a | 0 WA R D * FOR PACKING PLANT 


EQUIPMENT... 
MACHINES * CANNED FOODS BEFORE AND 
f-r MECHANICAL AFTER COOKING 
CLEANING @ Howard Machines save money on pack- 
& DRYING ing house cleaning problems. 
ee © Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


2245". BUCK ST CINCINNATI 14, OHIO 














PORK PRODUCTS-—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























CANNING MACHINERY 
FPUITS- brain vlameraateat Pion: Bre. 


A.K.ROBINS & CO.INC. BALTIMORE.MD. 


WRITE FOR CATALOGUE 











YOUR ASSETS and CAPITAL STOCK are 
WORTH MORE NOW 


We are willing to he A Y Y  @) U 


fr Yo CASH 


*INDUSTRIAL PLANTS 
e MFG. DIVISIONS or UNITS 


We are principals acting in our own behalf. 
All transactions held in strictest confidence. 
Personnel retained wherever possible. 


ADDRESS BOX 1205, 147 W. 42 St., New York 18, N. Y. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production and Marketing 
Administration.) 


WESTERN DRESSED MEATS 
New York Phila. Boston 


STEERS, carcass Week ending July 27, 1946..... 10,512 2,440 1,208 
SED 6 wsvcccscacccucs 7,421 1,953 637 
Same week year ago........... 5,232 1,992 1,425 
COWS, carcass Week ending July 27, 1946..... 5,482 3,769 2,076 
WeGS GROTEEED cccccccccccccece 2,477 2,982 780 
Same week year ago........... 724 1,657 563 
BULLS, carcass Week ending July 27, 1946..... 321 14 47 
TL ccnacesécdanenns 83 2 “ 
Same week year ago......... ‘ 42 4 69 
VEAL, carcass Week ending July 27, 1946..... 16,517 1,753 1,095 
WOE SORTED cccccccvcccccese 6,153 1,237 421 
Same week year ago........... 3,856 563 449 
LAMB, carcass Week ending July 27, 1946..... 30,713 7,597 9,074 
EN ln vcd.cecetdevstcs 19,258 6,049 1.425 
Same week year ago........... 20,044 6,972 12.14 
MUTTON, carcass Week ending July 27, 1946..... 6,906 1,637 2,747 
Week previous .............++- 4,669 751 1,066 
Same week year ago........... 4,439 823 1,766 
PORK CUTS, lbs. Week ending July 27, 1946..... 1,523,834 702,374 217,472 
WUE GONTEEED oc ccccccsccccaves 1,271,162 440,444 74,594 
Same week year ago........... 974,249 378,139 120,837 
BEEF CUTS, Ibs. Week ending July 27, 1946..... GD ..... Gee 
 BNNINED sé ccdeccessccecce | 
Same week year ago........... re 
LOCAL SLAUGHTERS 
CATTLE, head Week ending July 27, 1946..... 13,130 3.385 ...... 
Week previous .............005 12,988 4,500 .<cun 
Same week year ago........... 11,734 2.73 3 .cum 
CALVES, head Week ending July 27, 1946..... 13,059 2,015 ...... 
WE ED cnésccvecdeccace 15,103 2.908 ican 
Same week year ago........... 8,682 1,005 ...... 
HOGS, head Week ending July 27, 1946 . 46,034 11,@7 ..30 
Week previous ......... covese S1,600 12908 Je 
Same week year ago........... 23,410 4.68 ie 
SHEEP, head Week ending July 27, 1946..... 64,173 $36 sl 
oe, ere 57,869 4.308 jaca 
Same week year.ago........... 50,122 2,604 .wen 


Country dressed product at New York totaled 3,814 veal, no hogs and 372 
lambs. Previous week 3,508 veal, no hogs and 417 lambs in addition to that 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter at the 32 centers for the week ending 
July 27 showed a moderate gain over last week’s total for cat- 
tle and sheep and lambs while a slight drop was noted for 
calves and hogs. All totals, however, showed substantial in- 
creases over last year’s corresponding week. 


NORTH ATLANTIC Cattle Calves Hogs Sheep 
New York, Newark, Jersey City.... 13,130 13,159 46,0384 64,173 
Baltimore, Philadelphia ........... 6,005 605 23,540 1,930 

NORTH CENTRAL 
Cicinnati, Cleveland, Indianapolis... is, 793 3,379 53,022 10,16 
CR, DE cosccsncescevaccese 1,952 9,076 80,603 40,860 
i Se: GOON. as nccccveceras 23°92 13,633 97,978 16,982 
Eg Ty SRS 19,426 12,885 68,716 30,009 
CME hug eccdatcencese nyo uaa’ 11,318 620 35,589 13,777 
DN Ebddc et ce eudutens<00096e6n *.. 20,644 1,959 54,570 28,202 
I eS a rs we a 27,850 10,181 40,817 36,417 
eee OE , BERMR.S... cc cccvesccese 16,340 5,431 139,128 39,260 

eee 8,329 5,885 10,021 86 

SOUTH CENTRAL WEST*........... 33,967 26,22 56,411 80,861 

ROCKY MOUNTAIN® .........-.006 6,428 1,474 16,080 8,410 

Ne ore vehi ee ances aavne 18,695 4,376 35,420 37,570 
DE cxascnevpesosdaésinadeacoenowe 251,800 108,888 757,929 408,761 
EES ea 247,692 105,766 766,018 328,668 
NN GN OL, oo dcebcs sc ddaandbade 179,035 71,632 476,274 343,57 


‘Includes St. Paul, 8. St. Paul, Newport, Minn., and Madiscn, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, BE. St. Louis, Mi, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mase 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, "Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
‘Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





oe 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tit 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fila: 


Cattle Calves Hogs Sheep 
Week ended July 27............ccccceeees 3,272 2,560 3,753 “ 
AEP one's caves cuonkhebnsseewccadnn 3,172 1,478 6,036 4 
BOD SURE ooccccvenccctinnsaddcétisdvesed 2,581 1,562 1,562 al 
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—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words 
additional words 1 5c each. “Position wanted,” 
rate: minimum 20 words 


$2.00, additional words 10¢ 


each. Count address or box number as 8 words. Head- 
line 7 5¢ extra. Listing advertisements 7 5¢ per line. Dis- 
played: $7.50 per inch. 10% discount for 3 insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





—— 

‘HER: Wanted position as butcher in packing 
oo man with 20 years’ experience in 
farge and small plants. Expert in all departments. 
¥- THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


HELP WANTED 
Wanted—Salesmen 


nm meat packers and sausage manufactur- 
ene complete line of seasonings and sau- 
sage room specialties. Prefer men who are 
familiar with this line. All replies held in strict 
confidence. Address Ray Seipp, sales manager, 


MORTON PRODUCTS COMPANY 
1401 W. Hubbard St. 
Chicago 22, Ill. 


PLANT SUPERINTENDENT: Progressive inde- 
nt packer has opening for plant superinten- 
dent. Must be thoroughly experienced in all plant 
tions. Must be familiar with all packing- 
house machinery and equipment and understand 
tion. Must be able to handle plant per- 

sonnel and control costs. State age, ex rience, 
family status and salary required. W-197, THB 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Til. 














EMAN WANTED: Midwest packer wants ho 
= and killing foreman. Must have practica 

ence in handling large gang with capacity 
of 10,000 or more hogs per week, single gang 
cutting and killing. Exceptional opporunity for 
capable individual. In reply give full particulars 
concerning age, experience, size of family and 
past references. Reply to Box W-211, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


MANAGER WANTED: For small slaughtering 
plant near Detroit. Must have thorough knowl- 
edge of packinghouse operations including ma- 
chinery, equipment and refrigeration. Must be 
capable of organizing and handling plant personnel 
and control costs. Give full particulars in first 
letter, which will be held strictly confidential. 
W-207, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


PLANT SUPERINTENDENT-FOREMAN: Man 
able to take complete charge of an inedible ren- 
dering plant. Must have mechanical ability to 
operate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the right 
State age, qualifications, salary expected 
and experience. W-213, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 
one thoroughly familiar with all packinghouse 
machinery and equipment. Must thoroughly under- 
stand refrigeration. State age, past experience in 
detail, family status and salary required. W-199, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 


Production Man Wanted 
Top flight hog and beef casing superintendent 
capable of directly supervising several beef and 
hog ry plants. An excellent opportunity with 
good pay for the right man. Apply Box No. W-223, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 

















WORKING SAUSAGE FOREMAN: For small pack- 
ing plant located in Iowa. Capable of taking full 
charge. Give details of past experience and salary 
desired. ig quarters available. W-224, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


* 





WANTED: Dressed beef and rail stock buyer. 
Wonderful opportunity for experienced man with 
Chicago hotel supply house. State age, ex- 
, marital status and salary desired. W-225, 


THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





CASING SALESMEN: As additional personnel to 
their sales force, prominent casing house is look- 

for one or two young men between the ages of 
3 and 30. Previous sales experience while not 
essential is helpful. Reply to Box W-222, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 





WANTED: Finished canned meat production man. 
Must have experience in all types canned meat 
Production. Excellent salary for proper man. Per- 
manent connection with established aggressive or- 
ganization. W-226, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced stufferman. $1.35 per hour. 
Modern Plant. Pleasant working conditions. A. 
wee & Company, 217 Stevens St., Flint 3, 
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Restaurant & Hotel Supply Supt. 
Fast growing restaurant and hotel supply organiza- 
tion in Ohio requires the services of an aggressive 
executive. He must have an extensive background 
in meat fabricating and be capable of organizing 
and directing shipping schedules, order filling, 
receiving, etc. He must be capable of handling 
help and getting the most from them. Salary 
commensurate with experience and ability. Ex- 
cellent opportunity for the right man. Write in 
detail to W-230, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, IIL. 


Beef Boning Manager 


Capable of taking full charge of operations and 
sales in beef boning department of independent 
packer. All replies confidential. State full de- 
tails of past experience. W-231, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
WANTED: Sausage maker. Good man. Will pay 
good salary. New plant. Also furnish house to 
— in. Ryan Packing Company, Maysville, Ken- 
tucky. 
WANTED: Experienced chopperman. $1.35 per 

. Modern plant, pleasant working conditions. 
Apply to W-227, NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 
WANTED: Experienced man to operate inedible 
rendering department in medium sized packing 
plant. Good salary. W-232, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 

















MACHINERY & EQUIPMENT 
FOR SALE—— 


2 ANCO BACON SKINNERS. Latest models No. 
656, rated 400 to 600 pieces hourly capacity of 
smoked bacon, each complete with 2-H.P., 3-phase, 
60-cycle, 220/440 volt, waterproof motor and a 
starter. Real bargains at $550 each. 

1 O'CONNOR FRESH PORK SKINNER. Late 
model, 400 to 600 pieces hourly capacity, for use 
on either fresh or smoked products; complete with 
ly .P., 3-phase, 60-cycle 220-volt motor. Price 
$1,100. All machines were in daily use prior to 
being turned over to us in trade on our RIND- 
MASTER Skinners and would be suitable for an 
operator just getting started or one with a very 
small production who wants good equipment at 
about half the new price. All were reconditioned 
by us and are in first-class operating condition but 
are being sold without mechanical guarantees. 
Ready for i diate ship t, all prices being 
net, f.o.b. our plant, cash with order. Immediate 
refund in case of prior sale. Dohm & Nelke, Inc., 
4748 W. Florissant Ave., St. Louis 15, Mo. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 

A.C. motor; 1-Meekin crackling expeller; 2-4x8 

and 4x9 lard rolls: 1-Brecht 1000 Ib. meat mixer; 

1-4"x12’ mechanical cooker; 1 #41 meat inder; 

1-227 Buffalo silent cutter; 1-Cressy and 
ice break 


1-Victor er. Send us your inquiries. 

WHAT HAVE YOU FOR SALE? Consolidated 

tae 3 > Inc., 14-19 Park Row, New York 
y 7. N.Y. 


FOR SALE: Complete ham boiling equipment; 
good condition; discontinued business; must va- 
eate. National Provision Company, 2620 Mont- 
gomery St., St. Louis, Mo. 


WANTED 


WANTSED: 100 Ib. or 200 Ib. Randall air stuffer 
for immediate use. Advise price and condition. 
W-234, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 

WANTED TO BUY: Two Anderson R-B expellers. 
Phoenix Tallow Co., Phoenix, Arizona. 


MISCELLANEOUS 


WANTED TO BUY 
CANNED MEATS and 
SAUSAGE PRODUCTS 
































logna, cooked salami, frankfurters and 
all other fresh sausage products. 


BEEF FAT, fresh or rendered. 


FROZEN OFFAL ITEMS of all kinds, 
both edible and inedible. 
Wire offerings at our expense. 
MARTIN PACKING COMPANY 
127-139 Belmont Ave. Newark 3,N. J. 





gust 3, 1946 


fresh or frozen, such as minced bo- 








WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant and Co. list below some eof their 
current machinery and equipment 
for sale, available for prompt shi 
otherwise stated, at prices quoted F.0.B. shipping 
points, sub te prior sale. 
Write for our weekly bulletins. 

1—FAT BACK SKINNER, Allbright-Nell, 

with 3 HP motor, excellent condition. .$ 400.00 
1—ETHMOID REMOVER, Allbright-Nell, 

with 2 HP, 3 phase motor............ 200.00 
1—BONE CRUSHER, Stedman's, pulley- 

driven, reconditioned, guaranteed, like 








850.00 
528.24 
135.00 
135.00 


ide ceiling type, 12,000 BTU, each..... 
1—UNIT COOLER, York ammonia ceiling 
OS 8 ye 
1—AMMONIA BRINE SPRAY UNIT, 
Marlo floor type, 75,000 BTU, built 
1945, like new, with brine pump and 
aa 
1—AIR CONDITIONING UNIT, Kathabar 
150, New, Dehumidifier.............. 
1—AMMONIA COMPRESSOR, York 10x10, 
high speed with 220/60/3 90 HP syn- 
chronous motor, exciter set and exciter 
GE ns th Phnecnvadsosivrissessceun 6900.00 
1—AMMONIA COMPRESSOR, Voss 7x7 
high speed with 2-point cylinder lubri- 
GOED. kntncttteshde entices ésccsbsbeanton 1700.00 
1—ICE MACHINE, 5x5 York, Y-26 with 
shell and tube condenser, oil trap, 15 
HP motor, vee belt drive, new crank 
shaft, rebuilt, guaranteed 
1—ICE MACHINE, 4x4 York, self-con- 
tained, Ser. #34000 series, late style, 
retubed, with motor, starter, new com- 
pressor body, condenser, guaranteed... . 
1—OCONDENSER, 18” x 9’0” shell and tube, 
with 28-2” tubes, excellent condition.. 475.00 
1—CONDENSER, 16” x 180” shell and 
tube, with 42 14%” new tubes.......... 615.00 
1—COOKER, Dry Rendering 5x10, NEW, 
no motor, 90 days’ dely............... 3500.00 
2—COOKERS, Dry Rendering 5x9, NEW, 
no motor, 90 days’ dely., each........ 3200.00 
1—COOKER-EXTRACTOR, 5x12, 30 HP 
motor, with Cleveland reducing unit... 2000.00 
1—HASHER-WASHER, 10 HP motor, cyl- 
inder size 30” x 8’0”, reconditioned, 
OE, 5.005 06s0tcentibnec pkastanénbdnes 
1—HYDRAULIC PRESS, 1130-ton French 
Oil Machy., 5000% pressure, 30” x 50” 
cage, 24” dia. ram, with hydraulic 


pump 

1—DRYER, Buffalo-Vac vacuum pan Dryer 
or Crystallizer, 300-gal. capacity, 6’0” 
dia., steam jacketed, with heavy duty 
agitator, copper inside, motor driven 
strainer 

1—LARD ROLL, 2x5 Direct expansion, 
with motor and pump, picker trough, 
excellent condition ..........0seee0s 

1—LARD ROLL, 4x9 Allbright-Nell, mo- 
tor driven, no motor 


850.00 
900.00 


1850.00 


1250.00 


900.00 


Standard 
Knapp, adjustable, take up to #3 can, 
with motor, excellent condition....... 
1—STUFFER, Buffalo, 100% cap., with 
stuffing valve, excellent condition..... 250.00 
1—STUFFER, Randall, 200% capacity.... 
1—SLICER, U.S. heavy duty model #3 
with 6’ conveyor and stand, with sliced 
bacon packing table 15’ long, 12” metal 
belt and 18” table surface each side, 
little used, latest style................ 1865.00 
1—GRINDER, #150 Sanders, 8%”, on 
heavy, cast, box type base, with single 
knives and plates, no motor.......... 
1—MEAT MIXER, Buffalo #3, completely 
reconditioned, excellent condition...... 
1—PAPER BALER, Hibbard Spencer Bart- 
lett, hand operated, #F340F0, prac- 
eRe ire s 
1—MOTOR, 50 HP, 514 RPM, totally en- 
closed, fan cooled Howell, 440/60/3 
with starter, push-button station 
2—BOILERS, 78” x 
valves and cast 


285.00 
750.00 


150.00 


eeecce 715.00 


» 2 pop safety 
iron fronts, 150% 


PE Sn ctp ovassssecaceneunebidéenes 1200. 
3—PUMPS, Dean Bros. vacuum pumps, ~ 
one is shop 340473, two are shop 
58838. Bids requested. 
5—SCALES, Toledo, 10% (5% on dial, 





53 on beam), bench type, each....... 65.00 
15—TANKS, 8000-gal., with coils, t 
and in good condition, each........... 450.00 
4—TANKS, 10,000-gal., 25% pressure, 7'6” 
x 30’ long, guaranteed, without coils.. 800.00 
WY OU a sie andled x34 4d-erekad dear 850.00 
hone, w' 


Barliant and Company 
BROKERS—SALES AGENTS 


1740 Greenleaf Avenue 
CHICAGO 26, ILLINOIS 
SHELDRAKE 3313 





in Used, Rebullt and New Packing House 
Machinery, Equipment and Supplies. 
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A thoroughbred heifer decided one morning that a cooling swim 
in New York’s Hudson river would be just the thing for avoid- 
ing the city’s sticky heat. She took to the water from Pier 57 
and immediately threw a goodly number of water front citizens 
into feverish activity. It took (1) a tugboat crew; (2) uncounted 
longshoremen; (3) police launch No. 3; (4) police emergency 
squad No. 3, and (5) an electric crane to get her back ashore. 
None the worse for her wetting, she seemed unperturbed at her 


rescuers’ curses. 
xk kk 


Leading a stuffed goat bearing a placard reading “Today Me, 
Tomorrow You,” 35 men and women recently marched through 
New York’s theatrical district in a protest against the Bikini 
atom bomb tests. The marchers distributed handbills en route 
urging the release of atomic energy to an international com- 
mittee, and asked that the United States cease production of 
the bombs and turn over the control to civilians rather than the 


military. 
xk * 


Residents of the tiny hamlet of Sleaforth, England, were re- 
cently faced with the problem of removing an ornery 1,500-lb. 
bull from the top of a historic landmark. The animal, after suc- 
cessfully eluding would-be captors for two days, wandered up a 
narrow stairway to the top of a 60-ft. tower of Kyme Castle. The 
small space would not permit turning the bull around for the 
descent and all efforts to back him down were stubbornly re- 
sisted. Finally one irate farmer, exasperated with the bull’s evi- 
dent intention of becoming a permanent fixture atop the tower, 
produced a heavy persuader and managed to put the animal in- 
to reverse by applying it smartly to his nose. Step by tap, the 
pull was brought down from his lofty perch. 


x k * 


One London family, whose daughter was soon to be married, 
was happily surprised to learn they could obtain extra rations 
for the wedding feast from their local food office. Their glee was 
somewhat dampened, however, on receiving the allocation. For 
each 50 guests, it consisted of; 4 oz. of tea; 12 oz..of cheese; 3 oz. 
cooking fats; 12 oz. of sugar; 6 oz. of margarine; and four pints 
of milk. 








Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more Panties grinding —reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 

ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, mom 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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